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Price Wars Are Made by Men 


HE FLUID MILK BUSINESS is peculiarly susceptible to price wars. 

The perishable nature of the product handled combined with the 

vital importance of volume allow little time or little room for con- 
templation. When price disturbances occur, a distributor must move and 
move fast. Immediate inflexibility in the processing operation makes milk 
distributors understandably quick on the trigger where problems of pric- 
ing are concerned. 

The position is a dangerous one. The great majority of milk distribu- 
tors recognize it. They are, therefore, inclined to live and let live, to 
eschew uneconomical and disastrous price cutting. Unfortunately, the 
majority are not masters in their own house. It takes only a small minor- 
ity, usually only one distributor, to plunge a market into a price war. 

We have been dismayed at the number of markets that, at the pres- 
ent time, are undergoing price disturbances. Price is a major and sharp) 
controversial issue from coast to coast. 

If it is true that most milk distributors are strongly opposed to price 
wars, the question arises: Why are there so many going on? 

In this issue of the American Milk Review we have tried to find out 
the answer. We have presented case histories of pricing problems in four 
representative markets. We have attempted to analyze these problems in 
an effort to discover common factors. We note three fundamental ele- 
ments that appear in every price war that we have studied. The first is a 
surplus of milk. The second is the expansion of a marketing area. The 
third is the quest for volume. These factors may appear alone or in com- 
bination, but one of them is always present. 

The most popular solution to this unhealthy situation has been gov- 
ernment intervention. In every single market that we have examined the 
end result was always the same; the appeal for either a Federal Order or 
a State milk control law. 

Yet even these remedies are less than completely satisfactory. We 
doubt that there is any neat solution to the problem, primarily because 
it is so deeply enmeshed in the vagaries of human nature. We suspect, 
however, that individual markets could do a much better job of keeping 
the peace in their own backyards if dealers were not confronted with the 
prospect of being charged with conspiracy when they attempt to work 
together on matters of price. 
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you was carefully assembled, 
1ecked on long routes, short 
yin town and country. It was 

ted. It came through with flying 
iminates ice and double handling of 
oads. It reduces the requirement for re- 
rigerated plant storage space and spoilage due to 
inadequate refrigeration in transit. You may load 
it at your convenience. The body stays drier, 
assuring longer life. Comes in a wide range of 
sizes. Ask us for particulars and the low prices. 





HACKNEY BROS. BODY CO. 


Wilson, N C. Our New Phone 7-0105 
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We Have Mastered the Techniques of 
Producing and Processing Milk. Yet 
Effective Control of the Delicate and 
Complex Factors that Gouern Marhet 
Relationships Has Eluded Our Grasp. 








Price Wars Remain - - - 


The Scourge of the Fluid Milk Industry 


The most promin 


pat ae ent feature of the 
feature fluid milk industry in 


this year of 1955 is 
the large number of 
price disturbances 
that are boiling up 
from one end of the 
nation to the other. The disturbances 
vary in degree as well as in character. 
Some are uneasy adjustments to new 
elements in a given market. Others 
are full-fledged, knock-down and drag 
out price wars. 
While the disturbances are local in 
character, markets that are suffering 
from the virus are found in nearly 


every part of the country. Massa- 
chusetts, New York, New Jersey, 
North Carolina, Georgia, Florida, 
Tennessee, Ohio, Michigan, Illinois, 
Wisconsin, Iowa, Arizona, Nevada, 


Washington, California, all 


problems — of 


Oregon, 


have pricing varying 
shades of acuteness. One has the un- 
conditions, 
loaded with a potentially lethal power, 


spring 


easy feeling that these 

elements — that 
the fluid milk industry has not vet 
mastered. 


from _ basic 


Some of these elements appear to 
be the same ones that caused such 
bitter turmoil in the early thirties. (For 
example, the words used’ by the Act- 
ing Director of the California Depart- 
ment of Agriculture in describing the 
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conditions that lead to the creation of 
the California Milk Act thirty years 
ago apply with surprising accuracy to 
the Spokane market, where a_ price 
war blazed out of control during the 
last half of 1954.) 


Other markets are adjusting rather 
painfully to the impact of technolog- 
ical developments. 
trucks, high- 


ways, and large scale processing op- 


Paper containers, 
refrigerated improved 


erations have extended marketing 


areas. Trouble has erupted when a 
distributor from another city has come 
into a market that heretofore has been 


outside his distributing area. 


Farm Distribution 


Some markets are 


disturbed by 
Cali- 
fornia, for example, the regulations 
provide for a differential between milk 
sold at the farm on a cash and carry 
basis, and milk sold out of 


peculiarly local problems. In 


stores. 
The tremendous growth experienced 
by many California communities has 
brought the market to the farm. Farm 
sales have assumed significant propor- 
tions. Storekeepers view this with 
understandable alarm. 


difficulties 


markets where there are price regula- 


Pricing take place in 
tions, New Jersey, for example; and 
they take 


there are no price regulations, as in 


place in markets where 


Arizona. In the current crop of price 
disturbances, however, the most dis 
astrous conflicts, the most bitter strug- 
gles, and the most extensive declines 
in price, have taken place in unregu- 
lated markets. The price in Arizona 
dropped from 23 cents a quart to 10 
cents a quart. The price in Spokane 
went from 75 cents a gallon to 39 
cents a gallon. The price in Little 
Rock dropped five cents a quart in 
eight months, four cents of the drop 
coming in a period of two months. 


Regulated markets have had _ thei 
price troubles also, but they have 
not developed into the devastating 
avalanches that 


have characterized 


the unregulated markets. Price de- 
clines of two cents have been big 
and anything beyond that has been 


sensational. 


The reason for this difference ap 
pears to be the stability of the pro 
ducer price. In those markets where 
there is no regulation governing the 
producer price, distributors, nominally 
buying on a class use basis, will sim 
ply knock the producer price down 
and down as the price war puts on 
This occurs 
only when there is a surplus of milk 


the inevitable squeeze. 


and producers, who have qualified as 
fluid milk shippers but have been sell- 
ing to manufacturing plants, are glad 
to sell to a fluid distributor at a higher 
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New opportunity to 


sell mor 


to half pints! 


You’ve probably heard about the Special School in complete detail how the program operates. 


Milk Program recently passed by Congress. ; i 

Naturally, we think you have a better chance to 
We figure this means more than a billion addi- sell to your local school system if you deliver milk 
tional half pints of milk will be sold by dairies to 


) schools participating in the program. 


in Canco half pints or third quarts. 

A recent survey indicates that youngsters prefer 
That’s a lot of extra milk. So if you are not now Canco by an 83% to 15% margin over another 
supplying schools in your community, right now is familiar type of carton. Teachers, too, like the con- 
the time to ask for this business. tainer because it’s easier for youngsters of all ages 


We are ready to help you, too. to open, handle and pour. 


We'll be happy to send you this information on 


First, we have a brand-new sales aid especially ; 
how to sell more half pints to half pints 


’ designed to give you facts and figures you need, to 
Write: Fibre Milk Container Dept., Canco, 100 
Park Avenue, New York 17, N. Y. 


approach your local school system. This includes a 
complete, easy-to-understand pamphlet telling 


FLIP— It’s Open '\\Y) SNAP—It’s Closed 


The easy-to-open carton women and children really prefer! 








AMERICAN CAN COMPANY 
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price, even though the distributor pays 
a blend price and sells at Class I. 
Where there is a Federal or effec- 
uve state order the distributor cannot 
do this, and is forced to bear the blunt 
of the price war himself. This situa- 
tion acts as a brake on declining prices. 


Price upheavals, however, tend to 
be the result of combinations of cir- 
rather than one 


cumstances single 


condition. 


The most common element, indeed 
almost an essential element in these 
price struggles, is surplus milk. People 
don't cut prices very often when milk 
is short. There is not very much room 
for maneuvering, and the market is 
When 
there is plenty of milk, the tempta- 
tion to go after 


usually on the strong. side. 
volume with low 
prices usually explodes into some kind 
of price conflict. In every single mar- 
ket without exception in which a real 
price war has occurred during the last 
vear, there was surplus milk avail 
able. 


A second ingredient in the pricing 
brew, not as universal as the surplus 


situation, but, nevertheless, a wide- 
spread cause of unrest has been the 
expansion of marketing areas. This 


is purely a product of technological 
As the ability of dis- 
tributors to ship packaged milk great- 


er and greater distances has increased, 


development. 


their marketing areas have expanded. 
This has brought them into conflict 
with established distributors in other 
markets. The technique usually em- 
ployed is to enter the market with a 
new package, a paper container, for 
example, or a half gallon container, 
or a gallon jug, and offer the package 
at a price below the prevailing market. 
Dean went into Memphis with paper 
at 2 cents below the existing level. 
into the outskirts of 
Cleveland with the gallon jug at a 
price substantially below Cleveland 
prices. Even in a small market such 
as Haverhill, Massachusetts, the same 
technique is applied. 


Lawson went 


The results are not always bad. 


Sometimes the outsider coming into 
the market serves as a long overdue 
stimulus that wakes up the market 
and brings about needed progress. It 
is, to be sure, a heroic form of treat- 
ment, but there are times when it 


has a salubrious effect. 


market inva- 
sions of this nature degenerate into 


Too often, however, 
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little more than struggles for power, 


or economic vendettas. Sometimes 


they are grossly unfair contests be- 
tween large regional organizations and 
local independents. The larger firm 
can afford a loss in the new market 
because the loss will be subsidized 
by profits from other markets. For 
the medium sized independent with 
only one market such a situation can 
and often does mean the end of the 
line. The tragedy is that efficiency or 
good operating procedure has nothing 
to do with the outcome. No matter 
how efficient the medium sized opera- 
tor may be, the big guy can bleed 
him to death. Not pleasant, but it 
happens. 


A third factor that often appears is 
competitive relationships. This bears 
little relation to surplus or technology. 
It is usually the product of sharp com- 
petition in which one dealer forgets 
that what vou can do, I can do better. 
It is either the old story of rebates, 
kickbacks, and giveways which even- 
tually bring on retaliation, or it is the 
product of someone with an angle 
slightly different from the rest of the 
market. The price war in New York 
a couple of vears back was a product 
of the first type of competition. The 
situation on the West Coast is a prod- 
uct of the latter. 


Multiple quart containers, represent 
another type of competitive relation- 
ship that often leads to price wars. 
Usually these packages are sold at 
prices below any real economy that 
they may represent. Their first func- 
tion appears to be that of breaking 
into a new market, gaining additional 
volume in an old market, or holding 
volume in the face of a competitive 
pricing situation. For example, when 
a half gallon container comes into a 
market, usually introduced by a large 
distributor, smaller distributors on the 
outskirts of the market resort to gal- 
lon jugs. 


There are some multiple quart opera- 
tions that are confined to one or two 
size packages. These systems, usually 
accompanied by captive stores and 
cash and carry sales, undoubtedly in- 
volve some economies. However, it 


doesn’t make much difference to a 
market whether the price is logical or 
not. If a substantial differential exists, 


the pot begins to boil. 

Some of the price disturbances that 
have occurred during the last year 
have been the product of rapid indus- 


try growth in a given area. This i 
particularly true of the South. Th 
transition from an importing area ti 
a surplus of milk js 
When the _ transitio, 
compressed into a short 
space of time, the market undergoes 
in an acute form the experience tha 
other markets took to digest 
This is substantially what took plac 
in North Carolina last vear. The ney 


formula that has been adopted }y 


an area with 
rocky road. 


period is 


years 


Georgia is another example. 


Other elements that lead to price 
disturbances are politics and _ geog- 
raphy. Pennsylvania has had a Stat 
Milk Control Commission for a nun- 
ber of years. On the whole the svsten 


worked 


every 


appears to have reasonabh 


well. However. election veat 
attacks and 
threatened or actual investigations of 


the milk industry. Although these at 


brings a new crop. of 


tacks are usually vote-getting devices 
they do have a decidedly unsettling 
effect on the industry. 

New Jersey is probably the best 
example of a market that is beset by 
pricing problems that are primaril 
geographical. Situated between the 
New York market and the 
large Philadelphia market, New Jersev 


massive 


has attempted to maintain producer 
prices of its own. The highly competi- 
Northern 


New Jersey. is constantly in a turmoil 


tive market, especially in 


because of the presence of low-priced 
milk outside of the state. At the mo- 
ment it there will 
soon be a difference of two dollars a 


looks as though 


hundred in the producer price for milk 
distributed in New York City and New 
Jersey-produced milk distributed in 
Newark, on the other side of the Hud- 
son River. In a tight competitive sit- 
New York 


milk becomes extremely attractive. 


uation the lower-priced 

In an effort to protect the Jersey 
market from this temptation, a mini- 
mum price law was put into effect 
about a year ago. Within the last few 
weeks fines as high as $40,000 have 
been levied against violators. Despit 
the fines, the minimum price mechan- 
ism broke down and the Governor re 
moved the restrictions. 

At the moment there is substantial 
pressure being exerted to bring a Fed 


eral Order to Northern New Jersey. 


As one examines the turbulent pan- 


orama of the fluid milk industry, one 


7 ] 
is impressed by the increasing tend 


(Please Turn to Page 114 
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Geography, G Progressive Industry, 
And a Werkalle Price Control Law 


Haue Created - - - 


A STABLE MARKET IN CALIFORNIA 


: Milk control in 
pt California has had a 
long and reasonably 

fratahe successful life. Ad- 
ministered by the 
California Depart- 
ment of Agriculture, 
the law regulates 
prices at both the producer and resale 
levels. For some time, however, the 
resale provisions of the law have been 
under attack by Safeway Stores, Inc. 


Geography has played a_ leading 
role in the success of the California 
law. Although one of the great agri- 
cultural and areas of the 
nation whose influence culturally and 
economically has had a profound effect 
upon our national development, the 
state is, as far as the fluid milk indus- 
try is concerned, practically isolated. 
The mountain and desert regions to 
the east, and the vast distances that 
separate it from milk producing re- 
gions of Washington and Oregon have 
practically eliminated the problem of 
outside milk that has plagued so many 
other states. 


industrial 


In addition to geography, there has 
been an intangible factor of progres- 
siveness that has enabled California 
producers and distributors to develop 
remarkable efficiencies in production, 
processing, and distribution. Califor- 
nia, for example, was the first area to 
use holding tanks on the farm. Paper 
containers, particularly the half gallon 
package, for all intents and purposes, 
got their start in California and moved 
eastward. These two factors, geogra- 
phy and the progressive nature of the 
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industry, have enabled the state to be 
an entity unto itself as far as the fluid 
milk business is concerned. This fact, 
in its turn, has provided a favorable 
environment for the development of 
state milk regulation. 


Milk control in California began, as 
it did in so many states, in the dismal 
turmoil of the early thirties. Depres- 
sion, disastrously low farm prices, milk 
wars (prices reached a low of a cent 
a quart) created an intolerable situa- 
tion. 


W. C. Jacobsen, Acting Director of 
the California Department of Agricul- 
ture, said, “Producers were forced to 
subsidize price cutting practices by 
supplying milk at 
manufacturing 
milk price. Often the producers were 
obliged to extend credit to the dis- 
tributor; the distributor, caught in the 
midst of chaotic and destructive milk 
wars, big and little, often found him- 
self unable to pay his producers. The 


distributors with 


any price above the 


situation resulting from this vicious 
circle was nothing short of tragic. Pro- 
ducers were obliged to accept disas- 
trous prices forced upon them, or to 
go out of the milk producing business; 
distributors — even some of consider- 
able size — could not indefinitely pro- 
tect themselves, and accordingly were 
in turned forced out of business. 


“Because of the inability of the in- 
dustry to stabilize itself, and because 
of the public interest in milk, the in- 
dustry sought governmental assistance. 
At first, several Federal programs were 
these fell 


instituted, but short of 


achieving the desired stabilizing effect. 
Following the withdrawal of these pro 
grams, caused by adverse court deci 
sions, the California Milk Laws were 
enacted.” 

The first law, enacted in 1935, pro- 
vided for regulation at the producer 
level. Two years later, additional legis- 
lation was passed providing for the 
establishment of minimum wholesale 
and retail prices. In addition a third, 
a fair trade practice law, was enacted 
covering the marketing of other dairy 
products. 

The California law is a “Minimum 
Price Law.” Administration of the law 
is the responsibility of the Director of 
the State Department of Agriculture. 
There is no Milk Control Board or 


Commission. 


For several years following the en- 
actment of the statute, according to 
Mr. Jacobsen, there were numerous 
lawsuits contesting various parts of the 
law. In all but one case the constitu- 
tionality of the law was sustained by 
the courts. The exception was a pro- 
vision that gave Director of Agricul- 
ture the power to assess damages fot 
the default of a distributor. 


At the present time the law is onc¢ 
again being contested. In addition to 
the Safeway action in the courts, there 
are several bills in the legislature that, 
for the most part, seek to remedy de- 
fects or weaknesses that have evolved 
as the California industry has evolved. 

A good example of the kind of prob- 
lem that can develop in a rapidly grow- 

(Please Turn to Page 112) 
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For faster, more effective germ-killing action, LoBax-W sets 
the pace. This modern, dairy chlorine bactericide combines 
chlorine with a wetting agent to penetrate invisible surface 
films and give killing-power where it counts. 
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D LoBax-W is a fast killer—the presence of a wetting ‘ 
agent helps bring the fast-killing chlorine in LoBax-W With Wetting Agen 
solutions quickly in contact with all surfaces to be sanitized. StI 
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2) LoBax-W is fast-dissolving—saves time and effort. 





3) LoBax-W solutions rinse freely—less chance of 
milkstone formation. 


4) LoBax-W solutions are exceptionally smooth and easy 
on milkers’ hands and on cows’ sensitive teats 
and udders. 


LoBax-W is packed in handy 2/-lb. bottles with 
replaceable screw caps. Each package is accom- 
panied by full directions for dairy sanitation as 


Recommend LoBax-W to your producers with con- wall on aine Geenente, 
fidence and use it with assurance in your plant. Witte today ter congiete tilennstion ont 
samples. 
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What Can Happen When There 4 
A Classic Example of Surplus Midlk in a 
Non-Regulated Market Is This - - - 


PRICE WAR IN SPOKANE 


ee Se A price’ war 
4 *.. roared into Spokane, 
Washington last 


and fall 


leaving in its wake 


summer 


the usual bitterness, 
bewilderment, and 

economic loss. When 
the conflict subsided and the market 
settled down to an uneasy peace, the 
utter futility of the war was apparent. 
Nobody won anything. Everybody had 
been hurt, including the consumers as 
the Spokane Daily Chronicle pointed 
out in an excellent editorial. 


The Spokane war followed the class- 
ical pattern with a few unique twists 
thrown in. 

The 


when a 


trouble started, apparently 


local, moderate sized firm 
introduced milk in gallon jugs on the 
market. The firm was selling pri- 
marily through their own store on a 
cash and Another firm, 
moderate size, followed suit. 
On August 3, with milk in the gallon 
jugs selling at 68 cents, the quart price 


in Spokane was cut 2 cents bringing it 


carry basis. 


also of 


down to 20 cents a quart. This was 
strictly a meet the gallon 
A week later the price went 
down another cent a quart. 


move to 
price. 


For about seven weeks the price 
held at that level. Roy T. Olson, City 
Milk Inspector, said the skirmish was 
costing producers $100,000 a month 
despite the fact that the price cuts up 
to September 1 had been absorbed by 
distributors. On that date the 


price dropped a cent a quart. 


farm 


As summer turned into fall the war 
picked up momentum. On September 


30, the gallon price dropped to 62 and 
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By NORMAN MYRICK 


63 cents. Stores met the gallon price 
with a reduction in quart price. Mean- 
while dairy farmers in the area were 
translating their uneasiness into action. 
Spokane County Dairy Producers be- 
gan hearings to consider asking the 
Department of Agriculture for help — 
this was about October 1. 

By November, stores that 
had merely been meeting the gallon 
price, began to get into the fight in 


earnest. Grocers demanded gallon jugs 


grocery 


from their suppliers. Distributors were 
pressured into putting in gallon equip- 
ment. It was a rough deal. The volume 
was not great enough to justify the 
cost of either the new equipment or 
the extra line. Yet failure to meet the 
grocers’ demands meant the loss of an 
account, probably several accounts. 
Loss of this volume was the greater of 
two evils and so the distributors put 
in the jugs and the extra line. 

The difficulties that this step en- 
tailed were graphically demonstrated 
when I visited some Spokane plants 
in the early part of March. One plant, 


for example, had a gallon jug filler but 
was washing the containers by hand. 
They were getting them clean but had 
the health department looking over 
one shoulder and the cost accountant 
looking over the other. 


By November 19, the price of gal- 
lon jugs out of stores had skidded to a 
new low of 50 cents. About this time 
home delivery customers, stirred up 
by the publicity and the big store pos- 
ters, began asking for gallons. Distri- 
butors put the gallons on the retail 
routes but instructed their routemen 
not to push them. If the customer took 
the initiative and asked for a gallon 
jug, the routeman had it available but 
he made no attempt to sell it. This 
worked all right at first but word of 
the availability of jugs on the retail 
routes spread through that mysterious 
grapevine which confounds all at- 
tempts at economic secrecy. Very soon 
distributors found themselves the tar- 
get of considerable criticism from cus 
tomers who heard about the jugs some- 


(Please Turn to Page 114) 





prices for a 90-day period. 


to reluctantly, but something 





CAN’T GET BY WITHOUT PRODUCER 


A bill to prohibit milk wars has been passed by the house of 
representatives in the state legislature. 

The bill is more than a mere price control measure. It is a shield 
for producers against having their income whittled down by retail 
price cuts to the point where they cannot maintain their herds. It 
proposes to authorize the state agriculture director to fix minimum 


Arbitrary price fixing is an expedicney which should be resorted 
must be 
threatens to annihilate the source of production. 
to that point not so long ago in Spokane. 
driven from the field milk consumers would have paid a sorry price 
for their temporary milk war bargains. 


Editorial from the Spokane (Wash.) Daily Chronicle. 


done when _ price-cutting 
It had come close 


If producers had been 
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king over Heil new-process plastic milk tanks! The smooth, 
ccountant hard plastic shell will not dent or rust and has 


1 / lifetime color molded right in so painting costs are 
non / eliminated. And they withstand extreme temperature 
ce of gal- / changes! Exceptional structural strength is due to 


idded to a integrated construction, with Fiberglas-reinforced plastic 


/ 
this time TRANSP RT / faces bonded to a core of insulation. The inner plastic 
tirred up / surface is, in turn, bonded to a stainless steel liner. Wiring 
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A Gederal Order, 


A State Law Against Price Cutting, 
And a Lawsuit Were Used to Stop A - - - 


PRICE WAR 


“In the month of 
December, we did a 


Coclusive 
jfectine 


tremendous volume 
of business,” said the 
head of one of Mem- 
phis’ leading milk 
distributors. “If we 
had done any more, 
in our plant would have 
been worked to death.” 


everybody 


Then the executive showed us his 
records. “Despite that volume,” he 
said, pointing to the figures, 


$30,000 for the month.” 


“we lost 


That is just one example of what 
happened in a price war that began 
in Memphis around the middle of 
November, 1954, 


and broke up on 


February 4. 

The owner of one of the smaller 
firms said: “We couldn’t have lasted 
much longer and, if we hadn’t had 
some money put aside to tide us over, 
we perhaps would have been forced 
out of business.” 

The price war began on November 
16 when Terry Dairy Products Com- 
pany of Little Rock, Arkansas, came 
onto the Memphis market. At that 
time prices were slashed. Distributors 
described it “the drastic milk 
price situation ever known here.” 


most 


Terry cut its prices three cents a 
quart under the prevailing cost and on 
November 24 and 25, seven Memphis 
dairies dropped theirs to conform with 


the newcomer. 


At the time, Fred W. Terry, presi- 
dent of the Arkansas firm, said that 
no price war existed in Memphis. “I 
haven't started any war,” he said. He 
charged that Memphis prices were ex- 
high, saying that his firm 
could put out milk cheaper and passed 
on the saving to the customer. 


cessively 
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RAYMOND SKINNER, co-owner of Forest 

Hill Dairy, said the price war was “the 

craziest thing | ever heard of in thirty- 
five years in the milk business.” 


Raymond Skinner, co-owner of For- 
est Hill Dairy, one of the established 
distributors, the 


“underselling” by Terry Dairy Prod- 


blamed war on 
ucts Company. “There is no economic 
basis for it,” he said. “It was purely a 
competitive situation, and the craziest 
thing I have heard of in thirty-five 
years in the milk business.” 


His comment was typical of those 
by Memphis distributors when the 


price war went into effect. 


Dean Seeks Damages 


On January 20, the Dean Milk Com- 
pany filed a damage suit in Federal 
Court at Memphis for $600,000 
against the Terry Dairy Products 
Company in an anti-trust action. The 
Dairy of 
seeking “to monopolize the fluid milk 
business” in Memphis by reducing its 
prices below cost. Dean Milk asked an 
injunction to keep prices above oper- 


complaint accused Terry 


ating and processing costs. 


Dean Milk said the price war cost 


IN MEMPHIS 


HUBERT GARRECHT, president of Klinke- 

Read Dairies, said, “It hurt us tremen- 

dously in a financial way as it did 
everybody else.” 


its company $200,000 in lost profits 
effort to 
meet Terry Dairy prices and retain 


Dean Milk asked 


and operating losses in an 
customers. treble 


damages. 


After that, other distributors filed 
similar suits. Then on January 31, 
Terry Dairy Products Company raised 
the price of its milk two cents because 
of what Mr. Terry called “continuing 
pressure by large dairies.” 

Shortly thereafter, all dairies raised 
their prices accordingly, bringing to an 
end to what undoubtedly was a ver 
costly war to the distributors. 


Mr. Skinner placed the blame 
squarely on the Terry firm, charging 
“extreme greed” in seeking to take 
over the market with three-cent price 
reductions. “Neither Terry nor anyone 
else can operate on what we got for 
milk during the price war,” said Mr. 
Skinner. “But what could the estab- 
lished distributors do, except meet 
Terry's prices? If we didn’t, we would 
merely sit by and watch our customers 
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New Money Maker for your job... Ford P-350 7,800 lbs. Progressive-type rear springs avail- 
Parcel Delivery Chassis is designed for easy able (extra cost), for easiest riding and load 
mounting of special body. Controls set well for- protection. Fordomatic and Power Brakes extra 


ward for big loadspace, wide visibility. GVW cost. Short Stroke 118-h.p. Cost Clipper Six. 


To get the most for your money 


LOOK UNDER THE HO00!/ 


Make sure your next truck has a modern 
short-stroke engine—that gives gas savings 
of up to 1 gallon in 7 .. . prolongs piston 
ring life up to 53%. Only Ford offers 

Short Stroke power in every engine. 


Short Stroke engine design for trucks is 
making headlines. In some makes of trucks 
it’s still in a development stage. In others, it 
has reached the early production stage. But 
only in Ford Trucks has it been advanced by 
over 3 years of experience and more than 5 
billion miles of service. Only Ford Trucks 
offer Short Stroke design in every engine, 
V-8 or Six, for EXTRA long life! 


Look under the hood for gas-saving Short 
Stroke power. Look behind the wheel for 
driver-saving Driverized Cab comfort. Look 
over the axle for trip-saving payload capacity. 
Ford Triple Economy Trucks give you all 
three! Call your nearest Ford Dealer now 
for complete information. 


April, 1955 


“. 
bal ~ ee 

Look under the hood for an engine with a “stroke” as short 
as, or shorter than its “‘bore.’’ That’s a modern short-stroke 
engine—the Ford kind of engine that gives you: reduced 
piston travel and piston speeds . . . up to 33% less friction, 
more usable power . . . gas savings up to 1 gallon in7.. . less 
wear on vital moving parts and much longer engine life! 








Ford Triple Economy Trucks 


THE MONEY MAKERS FOR ‘55 
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ORANGE JUICE 


full O’ Sunshine! 






“FLAVOR 
FRESH” 

. 
WHERE 
ORANGES 
GROW 


Tree-Fresh Flavor! 
Super Keeping 
Qualities. 
Instantly - Ready 
to Serve. 


Utmost Convenience — no cans to open, no 
water mixing, no fruit to juice. 


By Processes Developed During Our 10 Year's 
Pioneering of This New Field! 


Sales Representatives Invited 


Write or Wire 
PRODUCED FOR YOU BY 
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lost. And I would like to point out 
another pertinent fact. 

“Our firm and others have spent a 
lot of money for many years building 
up our brand names, our products and 
goodwill, as well as customers. We 
couldn’t just let our customers slip 
away from us, so we had to meet 
Terry's prices to keep them.” 

Wassell Randolph, president of 
Meadowbrook Dairy, likewise called 
Terry’s action the spark that ignited 
the price flame. “Terry entered this 
trade territory and sold below the cost 
of processing and delivery,” said Mr. 
Randolph. “They offered milk at give- 
away prices.” 

The president of Klinke-Reed Dair- 
ies, Hubert Garrecht, called the price 
war unjustified and a costly thing. 
“There was no possible justification 
(for price cuts), except to meet price 
competition by Terry,” Mr. Garrecht 
said. “It hurt us tremendously in a 
financial way, as it did everybody else. 
Our profit is 1/3 cent a quart and 
when you cut three cents a quart, that 
means a huge loss of money.” 


Mr. Garrecht said the price war was 
highly unsatisfactory for everybody in 
the business at Memphis. 

“The price war hurt us plenty,” 
commented William H. Wilfong, Jr., 
owner of Cedar Grove Dairy Farm. 
“Since we are one of the smaller dis- 
tributors, we were hurt worse than the 
big companies which could afford 
better to take a loss,” said Mr. Wil- 
fong. “But everybody got hurt, big 
and small.” 

Mr. Wilfong said that he felt the 
law suits against Terry Dairy Products 
Company were justified and that they 
helped put pressure on the company 
to raise its prices. 

O. M. Keeton, president of Clover 
Farm Dairy (Sealtest) said: “The Mem- 
phis distributors of necessity had to 
reduce prices to compete with Terry, 
or lose their business.” 

Ray Schutt, head of Dean’s, which 
entered the Memphis market competi- 
tively on October 20, 1952, was non- 
committal about the price war. How- 
ever, his opinions undoubtedly may be 
gleaned from the fact that his firm was 
the first to file suit, and for $600,000, 
against Terry Dairy Products Com- 
pany. 

Early in the price war, large news- 
paper stories were carried on the situa- 
tion. Later they eased off, while milk 


continued selling at cut rates. Mem- 
phis distributors, generally, feel that 
the public’s chief reaction was glee at 
receiving milk cheaper. 


“The public wants milk as cheaply 
as possible,” pointed out Mr. Ran- 
dolph. “But they didn’t realize that 
you can't keep on selling without a 
profit, and actually at a loss.” 


Mr. Garrecht said, in his opinion, 
the public did not know a price war 
was going on. “Many people buy milk 
home-delivered and they did not real- 
ize the seriousness of the situation,” 
said Mr. Garrecht. This was especially 
true, he felt, in cases where customers 
paid every two weeks or by the month. 


One firm owner had a different 
viewpoint. Mr. Wilfong said, “The 
public hated to see an outsider come 
in and break up the local dealers’ busi- 
ness. Many people told me that.” 

During the price war, some grocery 
stores sold half-gallons at 16 cents and 
other giveaway deals were used. “Of 
course,” said the head of a distributor 
firm, “that was strictly the stores, sell- 
ing far below cost to them, using milk 
as a traffic item.” 

Whether more milk was sold as the 
result of spot lighting the product dur- 
ing the war remains to be seen. One 
firm head said he was not sure whether 
the volume jumped in that period. An- 
other said he saw no notable increase 
in the sale of milk while the war was 
on. 

Obviously this price war was costly. 
The next question is: did the industry 
benefit from it in any way? 

The consensus is that even such a 
drastic situation did prove of some 
help to the distributors. For one thing, 
the law suits filed against Terry Prod- 
ucts, Memphis firm leaders believe, 
will serve as a warning to other out- 
of-state dairymen who would come 
into the Memphis market and slash 
prices. 

Of even more importance perhaps 
is a bill passed in the 1955 Tennessee 
Legislature which is designed to pre- 
vent such a price war recurring. The 
act forbids the sale of milk at less than 
cost. Violators are subject to a fine of 
$300 or three months in prison, or 
both. Governor Frank G. Clement 
signed the bill on February 28. 

Memphis distributors feel that there 
is little likelihood of another price 
war. After the losses they assimilated 
recently, that is extremely comforting. 
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Outside Zirms Coming Jute the Little Rech Market 
With New Prices and Strong Merchandising Programs 


Produced A -- 


PRICE WAR IN ARKANSAS 


Milk distribution 

| in Central Arkansas 
2 has been in a state 
| of turbulence for 
nearly a score of 
years. In the last 12 





months, however, a 
stormy 


| ee ec oan ie ae er cnceee 


number of 
high marks were recorded in what 
was described by many as a “price 
war.” 

Just a year ago, the Arkansas State 
Milk Distributors Association ap- 
pealed to then Governor Francis 
Cherry to take action in what the 
Association called “the present milk 
price war” in Arkansas. That was on 
April 24, 1954. 

Today, most milk handlers seem 
agreed, the situation has _ stabilized 
somewhat. They hope a solution has 
been found, however, to a “general 
condition” that saw prices paid to 
producers go down about one cent a 
quart from January 1, 1954, com- 
pared to a five-cent decline in the 
retail delivered price. Part of that 
retail cut has been restored. 

As March ended, Arkansas handlers 
and producers were wondering about: 

1. A $1,312,500 anti-trust — suit 
filed at neighboring Memphis, Tenn.., 
marking a showdown between two 
Central Arkansas 
milk prices. 


distributors over 


2. A proposed federal milk mar- 
keting program for Central and South 
Arkansas, on which hearings ended 
January 12. 

3. A minimum price bill, both 
wholesale and retail, that passed the 
Arkansas General Assembly just be- 
fore its adjournment on March 10. 
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(As this is written, there is no indica- 
tion whether Governor Orval E. Fau- 
bus will sign or will veto the 
measure.) 

4. A bill by the General Assembly, 
which has been signed into law, 
exempts livestock feed 
the state’s two per cent sales tax. This 
will mal.c a difference of $1,000,000 
to $3 ,90,000 in state revenue. Part 
of tkus involves poultry feed, too, but 
in some measure the tax relief will be 


an aid to the dairy producers. 


which from 


The unsettled conditions of recent 
years began with a showdown battle 
between producers and handlers in 
September, 1949, over a demand for 
a price of $5 per hundredweight. 
Processors offered $4.90, and for near- 
ly two weeks Central Arkansas’ milk 
situation was disrupted by a pro- 
ducers’ “strike.” Milk was imported 
from Borden Co. plants at Hebron and 
Woodstock, IIl., while CAMPA pro- 
ducers attempted some retail distribu- 
tion but generally put their milk into 
a CAMPA cheese processing plant at 
nearby Carlisle. 

When producers and distributors 
agreed on September 14, 1949, to a 
price of $5 per hundredweight, the 
producers agreed to a cut from six to 
five months in the pricing base period. 
For the consumer at retail, the price 
remained unchanged. During the 
course of the milk tie-up, CAMPA 
instituted preliminary talks about get- 
ting a federal milk marketing order for 
Little Rock. Nothing came of this 
move immediately, but the request was 
the forerunner of the 1955 hearing. 


Things rocked along in the Little 
Rock area until the fall of 1950, when 
(among other things) a feed and hay 


shortage contributed to increased costs 
for producers. On October 5, 1950, 
the producers’ price was raised to 
$5.40 by CAMPA; barely two months 
later, the price went to $5.60. At re- 
tail, quart prices went up two cents 
in October. 

As was true around the country, 
Arkansas prices continued to rise in 
1951, at both producer and retail 
levels. During the year, however, pro- 
ducer prices under the CAMPA con- 
tract were tied to a scale computed 
from the average price paid in eight 
Southern cities where federal milk or- 
ders were in effect — New Orleans, St. 
Louis, Springfield, Mo., Oklahoma 
City, Tulsa, and Knoxville, Nashville 
and Memphis, Tenn. This was done, 
an unidentified Little Rock distributor 
told the Arkansas Gazette in Novem- 
ber, 1951, to “give members of the 
Central Arkansas Milk Producers As- 
sociation more equitable prices with- 
out the necessity of establishing fed- 
eral milk orders locally.” 

Arkansas’ milk picture was changed 
radically in 1952. Dean Dairy Com- 
pany of Chicago announced that it 
would open its first Southern dairy at 
Conway, to supply the Little Rock 
market. 

One Little Rock handler recalls 
Dean’s advent: “It was an all-paper 
(carton) operation, with sales only at 
the groceries.” Little Rock distributors 
had been charging 25 cents a quart; 
they met Dean at 23 cents in the gro- 
ceries, 24 cents on home delivery. 

At first, Dean met its needs with a 
combination of local purchases (about 
25,000 pounds daily from small pro- 
ducers, averaging 30 gallons) and im- 
ports by tank truck from Illinois. With- 
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Sealright 


Pioneer 
to arr 


Imawustry 
in Plastic-coated Paper Packaging 


Something special is happening to paper in dairy packaging . . . and it got its start 

16 years ago when Sealright first introduced plastic-protected paper Sealon Closures. 
Today—Sealright’s pioneering in plastic-coated protection is the kind of PLUS more 
and more men in the industry are turning to because this modern, new idea 

in dairy packaging not only gives your product extra protection but it helps you 

get PLUS sales, PLUS profits. Here’s what you get with 

Sealright plastic-protected Dairy Packaging: 


1 Sealed product protection. 2 True-flavor protection. 3 Neater packaging. 
4 Dry packaging. 5 Longer store shelf-life. 6 Better home storage. 
7 More attractive packaging. 8 Increased consumer preference. 


9 PLUS sales, PLUS profits. 10 Sealright Sanitary Service. 


There’s a Sealright man who wants to tell you the Big Story in modern dairy packaging. 





‘We BN 
SEALRIGHT 


SANITARY SERVICE 






Sealright co, inc 


Today and every day 32,000,000 people will use a Sealright Container or Closure 


Oswego Falls Corp. — Sealright Co., Inc., Fulton, N. Y., Kansas City, Kansas 
Sealright Pacific Ltd., Los Angeles, California 


Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada 





1939 


Ist plastic protection with double-capping 
SEALONS (for glass bottled milk 





1947 


Ist plastic-coated NESTYLES 


for true ice cream protection 





1950 


Ist plastic-coated SEALKING 
the new idea in paper milk packaging 








1954 


Ist plastic-coated CHEESE KING... 
the package an industry 
waited 30 years for 
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... and now another Sealright First 


19955 


Ist plastic-coated PLASTI-CUP 





for true beverage flavor protection 











in a month, Dean was serving Greater 
Little Rock, Conway, Memphis and 
Pine Bluff (some 40 miles southeast of 
Little Rock). 


When a new contract between 
CAMPA and distributors was an- 
nounced on January 29, 1953, a major 
division was created: Dean Milk Com- 
pany withdrew from the group of 
distributors purchasing under the 
CAMPA contract. CAMPA signed 
with five major processors at Little 
Rock. 

Two features of the new 1953 con- 
tract apparently disturbed Dean: the 
base for Class I milk price was ex- 
tended from six to nine months; the 
cancellation period was extended, also, 
from two to nine months. In a letter 
of cancellation notice, Stuart H. Dean 
of Rockford, IIl., listed six reasons for 
cancelling, effective May 14, 1953. 

In May, when Dean’s purchases 
from CAMPA ended, Little Rock 
processors absorbed the output from 
36 dairy farmers from the Conway 
market. Fred W. Terry, head of Terry 
Dairy Products Company, which 
bought half the Conway milk, ex- 
plained: “Our company will always 
try to protect the farmers. We don't 
want to discourage the production of 
good milk. We want a strong Associa- 
tion because we have learned that it 
results in the production of better 
quality milk.” 

Something of the background to all 
this was contained in “The Farm 
Front” column in the Arkansas Gazette 
of January 19, 1953, written by Vic- 
tor K. Ray, then farm editor of the 
Gazette and now editor of the Arkan- 
sas Farmer magazine. Writing before 
Dean pulled out of the CAMPA con- 
tract, Mr. Ray said: “The milk bubble 
has busted.” 

Recounting the approval of a new 
CAMPA contract, and postponement 
of the federal milk marketing order, 
Mr. Ray added: “A lot of dairy farmers 
had their fingers crossed. They thought 
the situation looked too good to be 
true. It was. The Dean Milk Company 
at Conway refused to sign the con- 
tract.” 

As to why Dean refused, Mr. Ray 
reported that “Dean is reported to 
prefer a federal market order — some- 
thing that makes the other processors 
shudder. The farmers don’t particu- 
larly object to the idea of a federal 
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order, but most of them would rather 
work out their agreement through a 
contract, if possible.” 

Two out-of-state dairies came into 
the picture during the year. In Feb- 
ruary, Midwest Dairy Products Com- 
pany of Chicago bought majority stock 
in Boyd Milk Products Company, 
which had been begun in 1919 by 





FRED W. TERRY 


“We are making a profit at today’s 
prices. If we weren’t we wouldn’t have 
gone down.” 


H. H. Boyd, with a small dairy near 
Little Rock. 

Then, in November, Borden Co. 
acquired the 64-year-old Parker May- 
flower Dairy and Mayflower Ice Cream 
plants. 


Whether a price war occurred dur- 
ing 1954 in Arkansas’ milk distribu- 
tion depends on who is talking. To- 
day, comparatively few of the Central 
Arkansas processors will talk for pub- 
lication. Some hesitate to speak pub- 
licly because of the lawsuit filed at 
Memphis; others, apparently, feel that 
the situation has settled down and that 
there is no need for further public 
discussion. 

“Price War Is Charged, Denied in 
Milk Rate Cut” was the headline April 
20, 1954, in the Arkansas Gazette. 
The occasion was a new one-cent cut 
(making a total of four cents since 
February) in the price per quart, plac- 
ing the home delivery charge at 21 
cents. The targets of the statement, 
according to the Gazette, were Terry 
Dairy Products Company and Dean 
Milk Company. 

Fred W. Terry said that Terry Dairy 
“positively was not in a price war with 
anyone.” He attributed lower retail 
prices to the recently announced cut 
in government price supports on dairy 


products, from 90 to 75 per cent of 
parity. A Dean spokesman denied that 
his company was “trying to break the 
small dairies.” 

Words were not minced, however, 
when Arkansas State Milk Distributors 
Association announced on April 24 
that it would team with dairy farmers 


in an appeal to Governor Francis 





DAVID L. PARR 
To solve many problems ”. . 


. @ uniform 
price for Class | milk paid by all 
handlers in a given market.” 


Cherry to take action in what the 
Association called “the present milk 
price war” in Arkansas. Of 55 mem- 
bers of the Association, 41 were pres- 
ent at the meeting. 

In June, the president of the Arkan- 
sas State Milk Distributors Associa- 
tion, announced that a state milk con- 
trol law would be sought in the Gen- 
eral Assembly convening in January, 
1955. ASMDA members had visited 
North Carolina and*Georgia since 
their April meeting, to study milk 
control laws there. 


Two months later came another re- 
tail price cut. A one-cent reduction 
was announced by Terry in August. 
John L. Fletcher, business editor of the 
Arkansas Gazette, summed up on Sep- 
tember 1 the reactions to this cut 
which, he said, “touched off pent-up 
emotions in the form of sharp 
charges.” As reported by Mr. Fletcher, 
these were the views: 

Dixon Dairy Company, Inc., one of 
the well distributors, _ said: 
“There can be only one purpose be- 
hind the milk price cut. It is an all-out 
effort to force competition out of busi- 
ness. 


known 


Parker Mayflower Dairy, one of the 
state’s top 10 outlets, said: “When one 


(Please Turn to Page 116) 
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Can You Fire An Employee for 
Getting into Debt? 


What Happened: 

Nelson $500.00 
from a savings bank. He paid back 
all of it but $42.90. His wages were 


garnisheed, and_ the 


Sidney borrowed 


paid 
up through deductions from Nelson’s 


company 


pay. A year later his pay was _at- 
tached again, this time by a doctor 
who got judgment for $58.39. When 
this happened, Nelson was fired. He 
claimed the action was unfair on the 


following grounds: 


1. Garnishment of pay is not 


proper grounds for discharge. 
2. Personal financial problems of 
employees are not relevant to 
an employment relationship. 
3. The company had no written 


policy which made garnish- 


ment a punishable offense. 


Was Nelson: 


RIGHT WRONG || 
What Arbitrator Mack Kahn 


Ruled: 


uncommonly a basis for disciplinary 


Garnishments are not 


action by employers who have un- 
willingly been made 


40 


a party to the 


A round-up of day to day in-plant problems and 
how they were handled by management men. Each 





incident is taken from a true-life grievance which 


went to 


arbitration. 


Names of some principals 


involved have been changed for obvious reasons. 


Readers who want the source or citation of any 


By LAWRENCE STESSIN 


personal financial obligations of em- 
ployees. Some employers object to 


garnishments as incidents of petty 
expense and annoyance, necessitating 
special bookkeeping and the appear- 
ance of 


company representatives in 


court. . . . the company has a legiti- 
mate right and, indeed, an obligation 
to impose and to insist upon mini- 
mum standards of personal financial 
responsibility on the part of its em- 
ployees. Moreover, the failure to 
maintain such standards might harm 
the company by leading to the im- 
position on the company of higher 


insurance rates or bonding costs. 


“The problem in this case is that 
such a policy has not hitherto been 
clearly defined and communicated to 
the employees. Nor has the issue pre- 
viously been brought to a head in 
such a manner as to assure a definite 
awareness by the employees of the 
position of the company in this re- 


gard. 


“The record does not disclose any 
clear-cut statement of policy or pre- 
liminary warning to Mr. Nelson prior 
to the ‘final warning.’ Under the cir- 
cumstances, however, for the reasons 
suggested earlier, the extreme pen- 
alty of discharge is excessive. Disci- 
should first be 


correct, — if 


pline employed to 


possible, improper _ be- 
havior on the part of an employee. 
Reinstatement of Mr. Nelson in his 
employment with the company with- 
out loss of seniority, but without com- 
pensation for the hours of employ- 
ment lost as a result of his discharge, 


will serve this purpose.” 


case may write to American Milk Review, 92 Warren 
St., New York, N. Y. 





If An Employee Has a Grievance Do 
You Have to Settle It on the Spot? 


What Happened: 

Ruth Bartlett worked as a cashier 
in the company cafeteria. She was also 
the union steward, and it was her job 
to represent employees on grievance 
matters. At 11:45 one morning, Ruth 
called over her supervisor and asked 
to be relieved. She said that she had 
to leave in order to handle a grievance 
for one of the workers. Her supervisor 
refused to let her go, saying that the 
wait. She 
otherwise, and as a result the lunch 


grievance could argued 
line was so delayed that employees 
came back to their jobs late. Later that 
day the company disciplined Ruth by 
giving her a 2-day layoff. When the 
case came to arbitration, the union 
took up the 
steward. It argued that: 

1. The 


give shop stewards time off to 


cudgels for its shop 


company is obligated to 
process grievances as per union 
contract. If the company set up 
a precedent of denying stewards 
handle 


complaints, the union would be 


quick opportunity to 


denied its normal functions. 
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Ohio dairy reports 
























100% conversion 
to bulk milk handling 


in one year 


Med-O-Pure Dairy, Washington 
Court House, Ohio, launched a pro- 
gram in December 1953, to convert 
its 95 producers to the bulk milk 
handling system. The program was 
to extend over a two-year period, 
but by January 1955, conversion 
was 100% complete. 

Ed Moser, general manager of Med- 
O-Pure, points out the dairy realized 
important savings. “Elimination of 
can handling justified a bulk milk 
premium, milk arrives at the dairy 


SEE The United States Steel Hour. It’s a full-hour TV program presented every other 
week by United States Steel. Consult your local newspaper for time and station. 
UNITED STATES STEEL CORPORATION, PITTSBURGH * AMERICAN STEEL & WIRE DIVISION, CLEVELAND 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO - NATIONAL TUBE DIVISION, PITTSBURGH 
TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


USS STAINLESS STEEL 





14° to 15° cooler, and the labor of 
one man in the dump room was 
saved.” 

The producers for Med-O-Pure 
were also quick to realize the advan- 
tages of bulk handling in the form 
of higher incomes. They received a 
premium for bulk milk, a reduction 
in hauling charges, and a saving in 
milk weight due to elimination of 
most stickage and spillage losses. 

Such rapid progress was the re- 
sult of the dairy’s taking complete 
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SPECIAL SECTIONS 


Stainless Steel tankers deliver 
milk at Med-O-Pure Dairy. All 
three routes and their 95 pro- 
ducers have changed to bulk 
handling. 


Ed Moser, general manager of 
Med-O-Pure, supervised the 
job of converting all of their 
producers to bulk handling. 









responsibility for the conversion, in- 
cluding selling, financing where re- 
quired, installing and servicing the 
Stainless Steel farm tanks. 

Stainless Steel farm tanks are the 
key to the bulk handling system. 
United States Steel—as the producer 
of USS Stainless Steel from which 
many of these tanks are fabricated 
has prepared a booklet on bulk 
handling of milk. For your copy, 
mail the coupon. 


poe ae eee 
| Agricultural Extension Section | 
| United States Steel Corporation, Room 4656 | 
| 525 William Penn Place, Pittsburgh 30, Pa. | 
| Please send me your booklet on bulk milk handling | 
| Send information to | 
| Name | 
Title 
| Company | 
| Street | 
City Zone State ; 
PIPE . TUBES od WIRE hs cemape sepa aire een aeennUneeeemD enneneiinemeendnnaennel 


United States Steel is a steel producer, not a bulk milk equipment 


fabricator. Your request, therefore, will be sent to manufacturers 


eee 


who fabricate bulk milk equipment for farm use 
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The company countered that: 


1. The right to investigate and pre- 
sent grievances by the union is 
“subject to the criteria of reason- 
ableness.” 

2. Even if the company was wrong 
in refusing Ruth Bartlett permis- 
sion to leave, it was her job 
NOT to argue, but to take the 
matter up as a grievance later 


on, 
Was the Company: 


RIGHT WRONG [| 


What Arbitrator Michael I. Ko- 
maroff Ruled: “The purpose of griev- 
ance machinery is to establish a pro- 


cedure which fulfills two basic objec- 


tives: 
1. To facilitate the investigation 
and settlement of grievances, 
AND 
) 


2. To do this in a manner which is 
orderly and which will not inter- 
fere with the efficiency of the 
operations. 


Thus, in every situation rising under 
grievance procedures, it is necessary to 
balance these two basic objectives. The 
rights of the union under the griev- 
ance procedure, and the effectiveness 
of investigation and settlement cannot 
be sacrificed to the needs of efficiency 
in operation. The REVERSE is equally 
true. In this grievance it would be nec- 
essary to ask the question: “Would the 
effectiveness of investigation and set- 
tlement of the grievance have been 
prejudiced if Miss Bartlett waited un- 
til she had checked out the line of 
employees waiting for their lunch?” No 
evidence is submitted to establish that 
its interests and needs in the process- 
ing of the grievance would have been 
detrimentally affected in any 
Therefore, the 


wrongfully disciplined.” 


Way. 


employee was not 


° o o 


Can An Employer Require that 
“Overtime” Be Worked in the Morn- 
ing? 


What Happened: 


The morning shift began at 7:30 
A.M. and ended at 4 P.M. Because of 
an increase of business, the company 
changed the starting hour to 6:30 
A.M., paying overtime for that extra 
hour. The workers affected complained 


because this was a change in the 
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scheduled work-hours and required 
negotiations in accordance with the 
union contract. The 
“No.” It 


change in the regular hours because 


company _ said 
maintained there was no 
only the starting time was different — 
the quitting time remained the same. 
The employees came up with another 
argument. Overtime, by custom, can 
only be scheduled after regular hours 

not before. Thus, there would be 
less of a compulsion to work the ex- 
tra time if some employees preferred 
not to stay over the quitting time. 
The company said this was true, but 
it couldn't schedule overtime at the 
end of the first shift because it would 
interfere with the start of the second 
shift. 


Was Management: 


RIGHT WRONG [1] 


° ° ° 
What Arbitrator Joseph M. Kla- 
mon Ruled: “Overtime occurs most 
after a 
of 8 hours. It also occurs frequently 


frequently regular schedule 
after 40 hours of work in a week or 
on the 6th or 7th day of the week, 
or when work is required on a _holi- 
day. Essentially it is extra work that 
may be required outside of the reg- 
ular or normal work schedule. If cir- 
cumstances 


require it, there is no 


reason why extra or overtime work 
cannot be performed before the be- 
ginning of the normal schedule, as 
well as after the regular work hours. 

. In this case it was not possible, 
as indicated, to have the overtime 
work performed after the 7:30 A.M. 
to 4 P.M. shift because the next or 
succeeding shift would come on at 
4 P.M. and would require much of 
the space and equipment utilized by 
shift. The 
overtime hour of 


the preceding extra or 
work was, there- 


fore, required not after the end of the 


regular schedule of work, but imme- 
diately preceding the start. . . . Man- 
agement has the right of scheduling 
overtime work and all employees are 
required to work overtime when they 
are scheduled. This clearly comes 
within the company’s right to man- 
age the plant. In this case the manage- 
ment exercised its prerogative by 
requiring one hour of overtime to be 
worked before the beginning of the 
regular work shift, and followed the 
contract requirement that the em- 
ployees be allowed to work their full 
regular shift in addition to the one 
hour of overtime. This did not con- 
stitute a change in the regular sched- 
ule of hours. . . . Grievance denied.” 
oO ° oO 
When Can You Make An Exception 


and Not Fire a Man For Drinking 
On the Job? 


What Happened: 

The day after he was fired, John X 
sent the following note to the per- 
sonnel director: “I protest my dis- 
charge and ask reinstatement with 
full seniority and pay for lost time.” 
John X was a maintenance man. At 
2:00 p.m. one afternoon, he was 
found drunk on the job by his fore- 
man. He was taken to the personnel 
office and fired. The company had a 
strict rule against bringing liquor into 
the plant or drinking. When the case 
came to arbitration, John X did not 
deny his condition, which had caused 
his discharge. But he made a plea 


for reinstatement on two grounds: 


1. He had 4 years seniority and never 


had a blemish against his record. 


2. Discipline penalties handed out by 


management should be correc- 


tive — not punitive. Therefore a 
more proper penalty would have 
been a layoff of a week or so to 


teach him a lesson. 


The company came back strongly. 
While accepting in general the theory 
of “corrective discipline,” management 
contended that the offense committed 
by John X was so serious as to war- 
rant discharge. It pointed out that 
the plant employs 31% women and a 
large number of relatively young 
people, so that its responsibility for 
the maintenance of proper standards 
of conduct is especially great. The 
company further argued that it has 
consistently applied the penalty of dis- 


(Please Turn to Page 54) 
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when you fill with the Cox Filler 


ONCE you start filling, every stop to 
adjust the machine wastes time, money 
and sometimes milk. 

The Cox Filler eliminates these 
wastes. It fills at a steady pace, until 
you are ready to stop your fill. 

One man fills 10 to 12 Canco quarts 
of grade A or homogenized a minute 
—more in smaller sizes—with a Cox 
Filler. One man maintains this pace 
until your day’s production is done, or 
until it’s time to change container sizes. 

When it’s time to change container 
sizes, stop Filler for less than a min- 
ute. Then you’re back in production. 

Here’s how the Cox Filler works. 
You put empty containers in, and take 
them out full and sealed (with inserts 
in the plug well, too, if you want 


SMITH-LEE CoO., 


SPECIALISTS 


April, 1955 


them). Everything else is automatic. 
If a container is improperly posi- 
tioned, or a full one slips by and starts 
around for the second trip, there’s no 
down time while you remove the guilty 
container. It is bypassed, and the ma- 
chine moves on to the next empty. 
No milk either, because the 
Filler won’t fill without a properly po- 
sitioned empty under the filling valve. 
The Cox Filler is reasonably priced, 
too. Optional equipment includes heavy- 


loss, 


duty casters, a convenient wash rack, 
and equipment to brand the date on 
the container and put an identification 
dise in the plug well. 

Drop us a line to learn more about the 
Cox Filler, Canco Containers, and how 
both can help your “paper” business. 
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ANCO PAPER MILK CONTAINERS are designed 
for dairies that want an economical, distinctive 
paper container. Available in exclusive Smith- 
Lee stock design in 5 attractive color combina- 
tions, with Smith-Lee disc inserts for dairy and 
product identification. 
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During the last month this depart- 


ment made a number of calls on dair- 
ies, large and small. The avowed pur- 
pose of these missions was to investi- 
gate what these dairies did especially 
well or differently in the motor vehicle 
department, and report as faithfully as 
possible on these pages any ideas that 
seemed advantageous to the rest of 
the industry. 


This is standard trade paper prac- 
tice. No editor can sit in front of a 
typewriter and hand out advice. He 
is only as good as what he sees and 
records. After enough seeing and re- 
cording, if he is reasonably bright, he 
may be able to put some evaluation 
on his experience and thus write an 
occasional “think” piece of some merit. 
But his real value to the industry is as 


a historian and a spreader of ideas. 


So, armed with an intense interest, 
what is laughingly called a trained 
mind, pencil and notebook we went 
forth. With a single exception, about 
all that developed from this effort was 
a well developed pair of bunions and 
a mounting sense of frustration. While 
there is no desire in this department 
to attempt to spring a spot check into 
a national average, this series of calls 
turned up far too many thoroughly bad 
fleet operations. It made us 


forget all the good ones we have seen 


almost 


in the dairy business. 


The single exception was a real 
bright spot. It was a fleet of well over 
200 trucks which up until almost two 
vears ago had been a leased fleet. This 
dairy kept continuous check on the 
fleet while it was leased, and supple- 
this with specific 


came to the conclusion that it was not 


menting studies, 
getting its moneys worth from the 
lessor. The result was that the dairy 
bought back the fleet and revised a 


number of practices and procedures. 
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Dairy Truck Fleet Survey 


Their well kept records indicate that 
this management knows how to oper- 
ate a fleet. 

Due to a number of circumstances, 
the detailed information on this fleet 
is not available for publication at the 
moment. If and when it does become 
available, It will be published. 

Another blustery day with the ther- 
mometer hovering at about eight above 
zero, another call was made at a dairy 
fleet shop. All told, there were about 
65 trucks in the fleet. There was ice 
on the floor of the storage garage. That 
is some indication of the temperature 
inside the garage. 

One 


enough to accommodate two or three 


section of the garage, large 
trucks, was enclosed by canvas drop 
curtains. These curtains provided some 
protection from the gusts blowing in 
two large open doors. In this enclosure 
mechanics were supposed to work. 

While we 
pulled a fuel pump off a truck and 
took it 


change. The only thing wrong with 


watched, a mechanic 


to the stockroom for an ex- 


the fuel pump, we discovered later, 
was that it was frozen from water in 
the fuel line. Come to think of it, what 
else could a mechanic do in that tem- 
perature besides replace the pump? 
But come to think about something 
else, there was about $15,000 worth 
of parts in that stockroom. We could 
not help but wonder how many of 
of that 
stockroom under similar conditions. 


them found their way out 


There was a valiant attempt by the 
fleet supervisor and the combination 
stockroom clerk and general factotum 
to keep fleet records, but no support 
from the management. Not even mime- 
ographed form or inventory cards. 


There was no file of manuals, nor 
any printed instructions to show what 
was expected of mechanics either in 
making a repair or making an inspec- 
tion. The fleet was no longer permitted 
to weld in the shop until it had built 
proper fire protection. An enclosure 


was in the process of erection for 
welding, but not for the convenience 


and comfort of the men in the shop. 


A little conversation elicited the fact 
that at four o'clock that afternoon the 
management and the fleet supervisor 
were going to have a long and un- 
pleasant conversation with the head 
of the local union. The subject was a 
grievance case. The reason was the 
working conditions. The wages were 
above the average for mechanics in 
the area. The holiday schedule was 
well We could not 


above average. 


help but wonder. 

The confusion became a little deep- 
er when we went through a door to 
part of the same _ building. 
Here we were in some part of the 


another 


milk processing plant. 


In this room there was a mechanic 
working on the machinery. He was 
working in about a 70 degree tem- 
perature. He had on white overalls, 
and he had in sight an elegant looking 
tool box and a nice looking tool room 
for parts, supplies, and special tools. 
His hands were clean and so was his 
machinery. Do we have to have laws 


to get things like that? 


These two examples have been the 
extremes. The other fleets were some- 
where them not 
nearly enough on the high side. This 


between, most of 


department is going to make another 
try in the near future. We hope we 


will have a more cheerful report. 
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This unique packaging technique elim- 
inates a lot of muss and fuss for mother 
—and for the soda fountain clerk. No 
measuring of portions . . . no carton 
scraping . . . no left-over problem. Indi- 
vidual servings are in easy-to-open card- 
board boxes, encased in outerw rap. 
Extra-glossy, strongly protective outer- 
Wrap—because it’s coated with wax for- 
tified with BakeLitre Brand Polyethyl- 
ene Resin! 

These resins enhance appearance and 
color through higher gloss. Wrappers 


Buight Idea. 


wy o Coler-Bright Wrap 


heat-seal stronger . .. have greater scuff 
and blocking resistance . . . resist crack- 
ing at low temperature . . . have less 
rub-off. 


Better outerwrap is just a sampling 
of the contribution Baketrre Polyeth- 
ylene makes to dairy product packag- 
ing. Tasteless and odorless, it is used to 
coat butter wrappers, makes an ideal 
wax additive for coating milk cartons 
and can be molded into container clo- 
sures. Get full details by writing Dept. 


BA-112. 


Vinyl, Polyethylene, Polystyrene, Phenolic, and Epoxy Resins for Packaging 


protected 








Package by 
Western Waxed 
Paper Division, 
Crown Zellerbach 
b Corporation 
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BRAND 


Polyethylene Resins 


Le 


pms 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation (gg 30 East 42nd Street, New York 17, N. Y. 


The term Bake ire and the Trefoil Symbol are registered trade-marks of UCC 
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Atomic Energy 


And Its Dairy Applications 


EACETIME ATOMIC energy 

programs have been developed 

through research programs of 
the Atomic Energy Commission, the 
Army Quartermaster Corps, numerous 
governmental agencies, and many non- 
governmental organizations including 
90 per cent of the nation’s colleges 
and universities, and industrial con- 
cerns including several DISA member 
corporations. 


One field of investigation is the 
preservation of food by atomic radia- 
tion. 


Experimentation at various universi- 
ties under AEC contract, covering a 
general exploration of the effects of 
x-ray and gamma irradiation on a 
variety of foods brought this main 
finding: Systems of microorganisms 
such as molds, yeasts, bacteria, etc., 
could be destroyed by gamma irradi- 
ation. 


However, there are many tremen- 


dously important barriers to be passed: 





No. 740 SS Self- 
stacking crate for 
square gallon 


bottles. gallons. 


509 Front Avenue 





No. 960 Two-row 
straight wire div- 
iders for half- 


chemical changes which may be pro- 
duced in food by ionizing radiation; 
changes in color, flavor, and some- 
times texture of food, and_ possible 
toxicity of cold sterilized products. 

Long term feeding and_ breeding 
experiments using 124 parent animals 
are now being conducted with succes- 
sive generations of rats to determine 
effects of an irradiated diet upon off- 
spring. To date, rats have displayed 
no ill effects. 

Research so far has indicated that 
milk and milk products are extremel\ 
sensitive to ionizing radiations which 
frequently cause undesirable changes 
in flavor. 

The Food Research Institute of the 
University of Chicago is experiment- 
ing on gamma irradiation with Cobalt- 
60 on cheese and cheese spreads. 
Early experiments quickly established 
that “odor, flavor, color and physical 
appearance of surface-ripened cheese 
was impaired by a dosage of gamma 
irradiation with Cobalt-60 well below 


No. SHH-112W 
With stackers and 
wire post dividers. 
Standard quarts. 


Joun Woop ComPaANy 


Superior Metalware Division 
St. 


Paul, Minnesota 


Swenofy 


that required to inactivate spores or 
toxin of Clostridium botulinum. There- 
fore, it would appear that any feasi- 
ble process for sterilizing cheese or 
cheese spreads by irradiation must also 
include some not yet clearly defined 
techniques ... so that the desired ster- 
ility may be obtained with a mini- 
mum of undesirable changes in the 
product.” 

In 1953 Columbia University found 
that raw whole milk, pasteurized 
whole milk, evaporated milk, cream, 
margarine, cheddar cheese and cream 
cheese suffered severe losses in nutri- 
tive quality when irradiated. This 
problem, however, is one that re- 
searchers believe can be solved. 

Dr. J. V. Nehemias, Assistant Super- 
visor, Fission Products Laboratory, 
University of Michigan, pointed out: 
“The two major problems which re- 
main to be solved are: 

1. “Can the undesirable flavor ef- 

fects be sufficiently reduced by 

modifications of technique to 
make a palatable product pos- 
sible? 

2. “Is it perfectly safe to consume 

irradiated dairy products on a 


large scale?” 
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— of return flow. Instead, a stainless steel return 
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or fitting assemblies. The return cup is held in 
place with a simple TRI-CLAMP toggle union. 

The advantages of these Tri-Clover snap- 
action clamps are obvious—faster, simpler 
original assembly at lower cost—and speedy 
disassembly for cleaning, inspection, or 
replacement. 

While this is a specialized application of the 
exclusive Tri-Clover TRI-CLAMP principle, 
the same basic advantages apply to the full line 
of TRI-CLAMP stainless steel ells, crosses, 


tees, laterals, etc., for use in either “take-down”’ 































} : é' ' , 
38 | or cleaned-in-place lines. When installed in 
; > “e ” © se ” 
SY take-down”’ lines, the “easy on and off” fea- 
‘i , : 
| Included on the Chester-Jensen heater system is the Tri-Clover ture means a tremendous Savings In labor at 
-’ “?pP ° o” > g ote > Tri-C 1e . it< , ° y . . . 
Z ump King, one of a complete line of Tri-Clover sanitary wash-up time. When used in C-I-P lines, Tri- 
pumps — that years of service have proven will out-perform and z : F 
out-last any other centrifugal pumps available to the dairy Clamp fittings offer important savings in both 
. industry. These pumps feature: Wide choice of seals — Design catalan di . : 
. ey that actually exceeds 3A sanitary standards — Streamline heads original Cost and in maintenance expense. 
a for faster assembly and disassembly — Patented impeller for 
4 higher efficiency — Pump heads that can be turned 360 degrees 
to simplify installation — and many other features which make 
it the most “copied” pump in the industry. For full details, send SEND FOR NEW CATALOG 
for Pump Catalog 253. = Complete details and specifications covering 
the full line of TRI-CLAMP Stainless Steel 
L A D I S H cc O Fittings are available in the new Tri-Clover 
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Haiti Makes Bottled Milk From 
U. S. Milk Powder 


Two New Island Plants Recombine Milk Powder 
and Butterfat to Increase Fluid Milk Supply 


MERICANS visiting Haiti this 
A spring will be able to buy 

whole bottled milk of United 
States origin. About one of 
six quarts sold in Port-au-Prince now 
is recombined milk, which two new 
plants are processing there from milk 
powder and butterfat shipped from 
the United States. 


every 


One of the new plants, the Usine 
a Glace Nationale S.A., has a daily 
capacity of 500 quarts of recombined 
milk, and the other, the Red Rose 
800-quart 

USDA’s 
February issue of Foreign Agriculture. 


Ice Cream Co., has an 
capacity, according to the 
Together, the two plants, both financed 
entirely by Haitian capital, add 1,300 
quarts of fluid milk to Port-au-Prince’s 
available supply. This supply is esti- 


For Your 


Older DIVCOS 


WITH THE NEW IMPROVED SUPER 4 ENGINE 


The far greater power and smoother operation experi- 
enced by owners of new Divcos equipped with the highly 
improved Super 4 Engine is now being offered to owners 


of older model Divcos, too. 


In line with its policy of making the latest designs and 
features of a constantly-improved fine product available 
to all Divco owners, the Divco Corporation has devel- 
oped a Super 4 Engine package unit (specially priced for 
a limited time only) that can be installed on older Divco 
models equipped with the standard four cylinder engines. 


On the longer routes being traveled today, the increased 
performance and economy of the Divco Super 4 Engine 
are necessities to profit-minded operators in the multi- 


stop field. 


* Call your Diveo dealer today while the Super 4 special package 
price is still in effect. Ask him about the new ec y i ed 
Divco truck models, too— your best investment in the multi-stop 


delivery field. 
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mated at approximately 6,500 quarts 
season from 
February to May, which includes most 
of the tourist season. 


a day during the dry 


The products of these plants re- 
tails at the reasonable price of 20 
cents a quart, or less than the price 
of locally produced milk, either raw 
or pasteurized. Haiti has four plants 
that pasteurize and bottle the local 
milk for sale at 22 


through 


cents a quart 
retail 
However, much of the milk 
consumed _ in 


home delivery and 
stores. 
Port-au-Prince, and 
urban 


probably in the other 


areas 
also, is sold raw on a door-to-door 
basis. It may be ladled from the ven- 
dors milk can into the customer’s 
container, or even produced on the 


spot by the vendor’s cow. 








3 


In addition to recombined milk and 
the fresh milk produced locally, Haiti’s 
monthly supply has included as much 
as 380,000 pounds of imported fresh 
milk and _ probably 250,000 
pounds of imported whole milk equiy- 
alent (in the form of whole milk pow- 


about 


der and condensed and evaporated 
milk.) Of the $345,000 that Haiti 
spent during 1953 in importing proc- 
essed milk products, the Netherlands 
received 37 per cent, the United 
States 35 per cent, and Canada 28 
per cent. 

But Haiti could use much more 
fluid milk. Even with the output of 
the new recombining plants, there are 
only 7,800 quarts a day available for 
all of the 200,000 inhabitants of 
Port-au-Prince — about 1 
person every 4 weeks. 

This potential 
fact that the 


won consumer 


quart per 
demand, plus the 
recombined milk has 
offers a 
for expanding the 
output of this product throughout 
Haiti. And such an expansion, in turn, 
offers a wider market to United States 
exporters of milk powder and _ butter- 


acceptance, 
wide opportunity 


fat —the raw materials of this new 


industry. 





AVAILABLE IN PACKAGE UNITS* 


*SPECIALLY PRICED FOR A LIMITED TIME ONLY 





OVER 80% OF ALL DIVCO TRUCKS PRODUCED SINCE 1927 ARE STILL IN SERVICE 
DIVCO CORPORATION «¢ DETROIT 5, MICH. 
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lis new 


The Lynch Model T and K 















operation, resulting in higher packaging profits. 


Butter and oleomargarine are molded, 
wrapped and cartoned automatically on the Lynch 
e Model T & K. Greater production speed and accurately 
S controlled weights are maintained throughout the 
For neater, more attractive sales-making packages, LO 
} investigate the advantages of the Lynch Model T & K. 
Write to Dept. AMR for descriptive folder. L y 


ANDERSON, INDIANA 


Branches—New York @ Toledo @ Chicago @ San Francisco 


ae 
/ 


IN SERVICE Los Angeles @ Atlanta @ Dallas @ Toronto , 
MICH. | Export Dept.: 13 East 40th St., New York 16, N. Y. PACKAGING MACHINES 
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Figure 1. 


Easier to clean 


More efficient equipment 


When this question is answered .. . 


Relation between homogenizing pressure and U.S.P.H.S. 
index of milk homogenized with different valves. A-75 and A-400 
are conventional poppet-type valves operated at 75 and 400 gph 
respectively. B and C are more recently introduced valves with 
rough, single-service homogenizing surfaces, operated at 400 gph. 
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By W. L. DUNKLEY and R. L. BROCKMEYER 


Department of Dairy Industry, University of California, Davis 


A large propor- 


We 


fectire 


tion of the milk pro 
duced in the United 
States is 
ized at 


homogen- 
some stage 
of processing — either 


as fluid 


milk or in 


the manufacture of 
such products as ice cream or evap- 
orated milk. Many technical papers 


have been written on homogenization. 
Full benefits of the process are not 
always attained because certain fac- 
tors known to influence its effective 
often overlooked. 
fundamental 


ness are Further- 


more, information — re- 
garding the mechanism of homogen- 
ization is incomplete. It is probable 
that future developments could make 
possible marked improvements in the 


process. 
Purposes of Homogenization 


The total benefits from homogen 


ization depend upon the product. The 
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most pronounced effect—an increased 
stability of the 


about by a 


emulsion brought 


marked decrease in the 


average size of the fat globules — is 


evident in all homogenized products. 
In the case of homogenized milk, 


that a 
Various 


the most obvious change is 
cream layer is not formed. 
advantages claimed for homogenized 
milk are that its greater opacity and 
viscosity make it seem richer, its lower 
curd tension makes it more easily 
the 


development of oxidized flavor is in- 


digested, and its resistance to 
creased. Two disadvantages of homo- 
genized milk are that it is more sus- 
ceptible to off-flavor caused by light, 
and it may form a greyish deposit in 
its container if it is not clarified. 


Half-and-half 


usually 


and light cream are 
homogenized to prevent “oil- 


ing-off” in coffee and the formation 


during storage of a skim milk laver or 


a cream plug. A limitation of homo- 


genized cream is that it will not whip 
With high-fat 


rigid control of the processing condi- 


or churn. products, 
tions is necessary to prevent clumping 
of the 


homogenization. Clumping causes an 


small globules formed by 
increase in viscosity, which is usuall) 
desirable, but it also may be accom- 
panied by feathering (the formation 
of small, curdy particles in hot coffee 
and an unattractive curdy appearance 
in the upper portion of a_ partially 


emptied bottle. 


Essentially all commercial ice cream 
The 


gives improved whipping ability in 


mix is homogenized. treatment 
the mix, and smoother texture in the 
frozen product. Here too, clumping 
of the homogenized fat globules must 
be avoided to prevent impairment of 
whipping ability. 


Homogenization of evaporated milk 
retards fat separation during storage. 


It also decreases heat stability, but 
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Figure 2. Graph shows the influence of homogenizing tempera- 


Temperature, °F 


! 
160 180 


ture on U.S.P.H.S. index of the homogenized milk. 


this property is regulated by other 


steps in the process. 


Measuring Homogenization 
Effectiveness 
The reduction in size of the fat 
droplets may be used as a measure of 
effectiveness of homogenization. For 
most products this involves 
scopic 


micro- 
examination or centrifugal 
separation. 


For milk, 


procedure involving gravity 


however, the simple 
separa- 
tion used in determination of the 
U.S.P.H.S. index is very reliable. Milk 
in quart undis- 
turbed in a refrigerator for 48 hours. 
The top 100 ml. are removed, and 
both this and the remainder are tested 
tor fat by the Babcock method. The 
results are expressed in terms of the 
United States Public Health Service 
(U.S.P.H.S.) index, i.e., the difference 
between the top and bottom expressed 
as a percentage of the top test. Many 
legal definitions of homogenized milk 
specify that its U.S.P.H.S. index must 
not exceed 10%. 


containers is held 


Factors Influencing Effectiveness 

Many variables which may be en- 
countered in commercial operations 
influence effectiveness of homogeniza- 
tion. The importance of some of these 
variables is illustrated by results pre- 
sented below. Although these experi- 
ments were conducted with milk only, 
similar effects have been reported in 
the homogenization of other products. 
influ- 


encing the effectiveness of homogen- 


The most important factor 
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ization is the pressure drop in the 
homogenizing valve. Operators learn 
through experience what pressure is 
needed for the desired results. This 
varies with different valves and with 
the flow rates at which they are oper- 
ated (Figure 1). 


Some companies design separate 
valves for each size of machine, while 
others use the same valve over a wide 
capacity range —even though results 
may vary appreciably. An evalua- 
tion of the relative merits and op- 
timum flow-rates of different valves 
also depends on what product is being 
homogenized. It would, therefore, be 
difficult to 


tions 


generalize recommenda- 


regarding minimum pressure 
necessary to accomplish satisfactory 
homogenization. This is illustrated by 
the results in Figure 1, which show 
that the pressure necessary to meet 
the legal definition for homogenized 
milk for the valves and flow-rates used 


varied from 1,200 and 2,450 psi. 


Another factor influencing the effec 
tiveness of homogenization is milk 
temperature (Figure 2). A tempera- 
ture of 130°F. or above is commonly 
recommended, but some plants use 
lower temperatures to fit homogeniza- 
tion conveniently into certain points 
of a process — with variable results. 
For example, in some condenseries 
evaporated milk is homogenized at 
the temperature at which it is drawn 
from the evaporator, thereby  sacri- 
ficing effectiveness of homogenization 
to such an extent that serious fat sep 


aration may be encountered. Increased 


10 20 30 
Percent Air (by volume) 


Figure 3. Here, the data from three experiments is incorporated 
to show the influence of air accompanying milk in the feed line 


on U.S.P.H.S. index. 


labor costs for more frequent inver- 
sion of the product in the warehouse 
to prevent fat separation may exceed 
the cost of heating the concentrate 
to a more suitable temperature for 


homogenization. 


Air in the product that is being 
homogenized may seriously impair 
effectiveness of the process (see Fig- 
ure 3). Leaks in the line supplying 
the homogenizer may permit air to 
be drawn in with the product, result 
ing in poor homogenization and _re- 
duced capacity. Air may create addi- 
tional problems with some products. 
With homogenized milk, for example, 
it is difficult to fill containers if air 
has been incorporated in the milk as 
a relatively stable foam. 

Some homogenizers are equipped 
with two homogenizing valves which 
permit treatment of the product in two 
stages. This has proved very helpful 
in controlling fat-globule clumping in 
products that are subject to it. How- 
ever, double stage treatment may give 
less effective homogenization than ap 
plication of the total pressure-drop in 
a single stage. 

Machines equipped for double stage 
homogenization normally have only 
one pressure-gauge. In use, the de- 
sired second-stage pressure is first 
secured by adjustment of the screw 
of the second-stage valve; then the 
first-stage screw is adjusted to increase 
the total pressure by the amount of 
the desired first-stage pressure. The 
operator should check his machine to 


detemine whether the pressure drops 
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across the two valves remain as ex- 
pected when set in this manner. The- 
oretically, when the screw adjustment 
for the second-stage valve is released, 
the gauge reading should drop to the 
desired first-stage pressure. In prac- 
tice, this test frequently indicates that 
the first-stage pressure is higher and 
the second-stage lower than desired. 

Homogenizing effectiveness can be 
impaired by incorrect assembly of the 
dam- 


machine or by use of worn or 


aged parts. The authors have en- 
countered poor homogenization result- 
ing from using worn valves, omitting 
the gasket behind the homogenizing 
valve, using the wrong size of replace- 
able homogenizing parts, and similar 


practices. 


Explanations of Homogenizing 
Process 

Many theories on the mechanism of 
homogenization have been proposed, 
but the process still is not understood. 
The homogenizer was developed on a 
trial-and-error basis, rather than by a 
fundamental approach to sound de 
sign. Only after 
izers were developed were _ theories 


effective homogen- 


proposed to explain how they accom- 
plished homogenization. 
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1900 
small 
In 1902 Gaulin improved re- 
sults with a plate 


before 


Homogenizers made 


forced the product through 
holes. 
held against the 
discharge from the capillary holes by 
means of a spring. He described the 


effects of this arrangement as follows: 


“Milk, 


perfectly 


after this 
homogeneous 


passage, is 
because 
the fat globules, as small as they 
are, have crushed, 
pulverized and so completely in- 
corporated in the other elements 
constituting the milk, that 


separate or 


been torn, 


they 
can no longer rise, 
agglomerate.” 


Later Gaulin found that the canil- 
lary holes were unnecessary and re- 
placed them with one larger opening, 
thus evolving a valve essentially the 
same as that used in many homogen- 
During the last decade, 


valves with similar shape but intro- 


izers today. 


ducing a rough homogenizing surface 
have come They 
appear to be the first practical im- 


into popular use. 


provement in valve design since 1909. 


Theories proposed to date do not 
provide a clear explanation of how 


homogenization is accomplished: 


The impact 
break up of the 


theory explains th 
fat globules on th 
basis of the shattering effect of im. 
pingement of milk against a surfac 
at high velocity. Two experimental ob. 
servations indicate that impact canno 
be an important factor in commercig 
valves: Michigar 
State College found that homogeniza. 
tion is virtually complete within th, 
0.016 in. from the ep. 
2—Omitting the impact ring 
from the Manton-Gaulin homogenize; 
did not 


l1—Researchers at 


valve crevice, 
trance. 
reduce the effectiveness of 
homogenization of milk. 


The cavitation theory was proposed 
as a factor in homogenization, but the 
back pressures _ high 
enough to suppress cavitation in the 


application of 


valve did not reduce the homogeniz- 
ing effectiveness. 
The explosion theory attributes 


homogenization, at least in part, to 
an explosive effect due to a sudden 
drop in pressure as the fluid leaves 
the valve. Practically no theoretical 
or experimental evidence has been pre- 


sented in support of this explanation. 


Several theories relate homogeniz- 
ing effectiveness to velocity or veloc- 
ity gradient—by mechanisms involving 


attenuation and eddy motion, shear, 
or rapid acceleration and deceleration. 
Although 
stantiate that there 


between 


experimental results sub- 


is a close relation 
homogenizing effectiveness 
and velocity or velocity gradient, they 
establish the 


which the fat globules are subdivided. 


do not mechanism by 


One 
fits that might be derived from a fun- 
study of the 


More 
knowledge of the principles involved 


can foresee a number of bene- 


damental mechanism 
of homogenization. complete 
could conceivably guide designers to 
different 
operate 


machine — one 
efficiently 


an entirely 
that 
with 


might more 


respect to power requirements, 


be more readily sanitized, and require 
given 


a smaller investment for a 


capacity. Even design of machines 


“tailor-made” to emphasize certain 
properties is not beyond the realm of 
now in 
their 


size of fat 


possibility. Valves use vary 
effects 


globules, on 


appreciably in relative 
on average 
disparity in size of fat globules, and 
without _ fat 


on viscosity (with or 


clumping), heat stability, and othe 


modified by 


Future criteria for judging ade- 


properties homogeniza- 


tion. 
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This operator becomes a “one-man gang” when 
he works with the new Cherry-Burrell “Mil- 
waukee” Paper Bottle Filler. For he and he alone 
uncases, fills and cases 25 quarts per minute 
... up to 35 pints, half pints and one-third quarts 


per minute. 


Your operator can do as well . . . withoui hurry- 
ing and with adequate time left for other bot- 


. your Cherry-Burrell Repre- 
sentative ... to show you how the 
new Milwaukee Paper Bottle Filler 
saves bottling time, milk and 
bottles. 
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tling room duties. And when you're ready to 
run different sized bottles, you make the 
change-over in from 3 to 5 minutes. 


You'll find this amazing new filler a definite 
time- and labor-saver ... whether you use it as 
a production filler or as a by-product and 
short-run filler. 


RRY-BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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Get these Sensational 
Sales-Making Booklets! 


wont SALES 








“MORE SALES FOR MILKMEN,”’’ in 4 read- 
able, humorously illustrated vol- 
umes, has been called “...the most 
practical and usable Sales Hand- 
book Series I have ever read.” These 
handbooks, written to help driver 
salesmen sell more milk, are work- 
ing for progressive milk companies 
in 37 states, Hawaii and Canada. 
Why not order this super sales am- 
munition today? The cost is only 
$3.00 a set (4 vols.) up to 25 sets.* 


““CONSUMER’S MILK 
DIGEST,” a treasury 
of interesting infor- 
mation, is aimed at 
new customers, com- 
pany employees, 
classrooms and clubs. 
There’s a space for your company 
imprint right on the cover. Order 
these sparkling booklets...to spark 
your sales! (All they cost is $80.00 
a thousand.*) Or write on your let- 
terhead for free sample copy. 


Mail this Coupon 
NOW! 









NEW JERSEY MILK 
INDUSTRY ASSOCIATION, INC. 
219 West State Street 
Trenton 8, N. J. 
Please send me the following 


sets (4 vols.) of “More Sales For 
Milkmen” at $3.00 a set up to 25 sets.* 


Quantity [ Amount enclosed | 


Please send me the following 
copies of “Consumer’s Milk Digest” 


| 

| 

| 

| 

| 

| 

| 

| 

| 
at $80.00 a thousand.* | 
Quantity [ Amount enclosed [| | 
| 

| 

| 

| 

| 

| 

| 

| 


NAME 





COMPANY 





ADDRESS 





CITY & STATE 


*Write us for special discounts on ordera 
of over 25 sets of “‘More Sales For Milk- 
men,” and on orders of over 1000 copies 
of “Conaumer'’s Milk Digest.” 
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quacy of homogenization may not be 
based only on degree of fat dispersion 
but may also include specifications re- 
garding other effects of the process. 
Speculation by fluid mechanics ex- 
perts on the manner in which a fat 
droplet is disintegrated during _ its 
1/10,000th of a second in the homo- 
genizer valve may appear to the lay- 
man to be only of academic interest. 
Yet developments resulting from fun- 
damental research in this field could 
have a marked influence on homogeni- 
zation processes used in the future. 
REFERENCES 
(1) Loo, C. C. and Carleton, W. M. Further 
Studies of Cavitation in the Homogen- 


ization of Milk Products. J. Dairy Sci., 
36:64-75. 1953. 


(2) Loo, C. C., Slatter, W. L., and Powell, 
R. W. A Study of the Cavitation Effect 
in the Homogenization of Dairy Products. 
J. Dairy Sci., 33:692-702. 1950. 


(3) McKillop, A. A., Dunkley, W. L., Brock- 
meyer, R. L. and Perry, R. L. The Cavita- 
tion Theory of Homogenization. J. Dairy 
Sci., 38: Im press. 1955. 

(4) Sommer, H. H. Theory and Practice of 


Ice Cream Making. 6th Ed. Published by 
the author, Madison, Wis. 1951. 


(5) Trout, G. M. Homogenized Milk. 
State College Press, East Lansing. 


RIGHT OR WRONG IN 
LABOR RELATIONS 
(Continued from Page 42) 
charge for bringing liquor into the 
plant or drinking on the job, and that 
its intention to use this penalty has 


Mich. 
1950. 


been published to employees regu- 
larly for a number of years. 


Was The Company: 
RIGHT 


WRONG | 





What Arbitrator Russell A. Smith 
Ruled: “X did commit a very serious 
offense. Of that the Arbitrator has no 


doubt, and he agrees with the com- 


pany that it is more serious to drink 
and become intoxicated on the job 
than to appear for work in an inebri- 
ated state. The employee who appears 
the 
be turned away at the gate, before he 


for work “under influence” can 


actually attempts to start work. Even 


in this situation the employee has 


clearly breached his duty to the com- 
pany, and some penalty is proper, but 
the company is able, if vigilant 
enough, to safeguard other employees 
and its property. The man who deli- 
berately drinks on the job, and espe- 
cially one who does so openly as X 
did here, not only steals time which 
properly belongs to his employer, and 
contributes to a breakdown in plant 
morale by his open flouting of the 
rules: in addition, his condition may 
reach the point, before he is noticed 
by supervision, where he seriously en- 
dangers other employees or the em- 
ployer’s property... By of ex- 
tenuation, the union points to the fact 


Way 


that X had over 4 years’ seniority 
when he was discharged, and an un- 
blemished record. The company con- 
ceded that this is the first offense on 
his record insofar as disciplinary ac- 
tion is concerned, and there is no sug- 
gestion that he has not been a good 
.The Arbitrator, after 
earnest consideration of all 


employee. . 
the evi- 
dence has reached the conclusion that 
discharge was too severe a penalty. 
In so deciding he has been influenced 
primarily by the facts that this was the 
first blemish on the record of an em- 
ployee having over 4 years’ seniority, 
and that it was not established that 
the grievant brought the liquor into 
the plant or participated in any drink- 
ing spree or brawl in the plant... 
Under these circumstances, the Arbi- 
trator believes that the Company acted 
in disregard of its professed policy of 
corrective that the 
grievant should be given another op- 
portunity 


discipline, and 
to show that he can be a 
good citizen in the plant. The Arbi- 
trator will add that if there had been 
a showing of any past violation of the 
liquor rule by the grievant, or a record 
otherwise indicating serious question 
as to the likelihood that the grievant 
could become a good employee, he 
would without question have _ sus- 
tained the discharge. I direct a two 
month layoff without loss of seniority, 
but without back pay.” 


© 
Fairmont Adds Peerless Milk 
One of the largest dairy products 
firms in the Quad Cities area, Peer- 
less Milk Products Company of Rock 
Island, Illinois, has been acquired by 


the Fairmont Foods Co. 


Peerless distributes milk, ice cream, 
and cottage cheese in Eastern Illinois 
and Southeastern Iowa. 
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Save time in loading and unloading trucks with 


ROLL-EASY 


CASE DOLLIES 
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They pay for themselves — 
They cut handling costs — 
They replace conveyors 
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wi! | CADMIUM PLATED » LOW COST LONG LASTING 
that the 

ther op- Mo than 20,000 leading dairies have increased handling 


an be a speed and reduced costs with Haynes Roll-Easy Case Dollies. 





» Asbi- 
a — Roll-Easy Dollies are sturdily constructed, with heavy all-steel 
on of the frames mounted on “Roll-Easy” Casters. The entire dolly, including 
— casters, is fully cadmium plated. There is practically no wear-out 
grievant to a Roll-Easy. Roll-Easy Casters are not just ordinary casters. 
oyee, he They are casters that meet the exacting conditions of milk plant 
2 cai service — excess moisture —heat—cold— milk acid—caustics— THE ONLY CASE DOLLIES 
seniority, under varying floor conditions and heavy loads. with the famous “ROLL-EASY”’ CASTERS. 
BALL BEARING WHEEL AND SWIVEL 
| 5 STOCK SIZES « SPECIAL SIZES TO ORDER PRESSURE LUBRICATED.. CADMIUM 
1k | Stocked and sold by all leading dairy supply houses PLATED. .REPLACEABLE RUBBER TIRE 


oduct Note: Any minor changes in construction or finish 
products from specifications are temporary and due to in- 
ability to secure standord materials 





ea, Peer- | 

of Rock : 

og) THE HAYNES MANUFACTURING CO. 

» Mine 709 WOODLAND AVENUE CLEVELAND, OHIO 
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effort of its kind, 
Smokey — the forest-fire preventin’ 


N THE FIRST industry-government 
cooperative 

bear —is campaigning to encourage 
the use of more milk. Smokey is oper- 
ating via a one-minute television film 
produced and distributed by the U. S. 
Department of Agriculture. 
USDA is the 


Dairy Council. 


Cooper- 


ating with National 


The real, live Smokey Bear gained 
national attention five years ago, when 
a frightened, scorched black bear cub 
was one of the few living creatures 
rescued from a huge forest fire in 
Lincoln National Park, New Mexico. 
Pictures of the tiny, bandaged cub 
with the mournful expression appeared 
across the 


in newspapers country. 


Overnight he became a symbol of the 


Now full 


need to be careful with fire. 


sett 


THE 


FORMULA 
EQUIPMENT 


Here is Smokey, in a USDA television film, encouraging Junior 
Forest Ranger Carol Lynn Gibson to drink more milk. Both chil- 
dren and little trees need to be nourished and cared for, he 


points out. 


Fire Fighting Smokey Bear 


Used for Dairy Promotion 


Fairmont Foods Makes Effective Use of Popular 


Forest Service Character With T-Shirts and a Sundae 


grown, Smokey lives in the National 
Zoo in Washington, D. C. 
symbol has grown, until in 1952, Con- 
“Smokey Bear Act” 
protecting him from exploitation and 
authorizing his use in behalf of forest 


His use as a 


gress passed the 


fire prevention. Provision was made 
for licensing items carrying the symbol 
with the 


carry a message on forest fire preven- 


requirement that all items 


tion, and returning 5 per cent of the 
profits to the USDA for futhering fire 
prevention education. 

USDA’s Agricultural Marketing 
Service arranged for production of the 
black and white film and its distribu- 
tion to 425 TV stations for use as a 
National Dairy 
underwrote the 


public service. The 
additional 
costs of producing the film in full 
color. NDC distributes it through its 


film library for educational and con- 


Council 


sumer group viewing. NDC will also 
actively promote the black and white 
film for maximum use on TV. 


Out in Omaha, the 
cooperating with private 


government Is 
industry in 


NEWSPAPER; 


KNOW-HOW 


TRUCK CARDS; 
RADIO AND TV ADVERTISING 


another Smokey Bear merchandising 
idea. Fairmont Foods Company has 
been using Smokey premiums in sales 
campaigns since the spring of 1954. 
They started by offering a Smokey 
Bear flashlight premium with _half- 
gallon cartons of the company’s ice 
cream. Responding small fry also be- 
came members of the Junior Forest 
Rangers organization and received the 
official ranger’s kit. Fairmont also told 
the forest fire prevention story to an 
estimated 100,000 people through two 
films shown at group meetings. Ice 
cream sales during the 90-day pre- 
mium offer period were well above the 
industry's average increase not only 
for half-gallon sales but for the entire 
line. 


So successful was the campaign 
that Fairmont is back again this year 
with another Smokey Bear gimmick, 
the Smokey Bear Chocolate Sundae — 
a double dip of chocolate ice cream, 
a marshmallow-nut mixture in be- 


tween, and on top, Smokey’s face 


(Please Turn to Page 66) 


w MORE «3%. COTTAGE CHEESE 
With a Complete GUNDLACH PLAN! 


POSTERS; 


WRITE US ON ANY PHASE OF DAIRY OPERATION 


G. P. GUNDLACH AND COMPANY 
Servant te the Dairy Industry 


1201 W. EIGHTH STREET 


CINCINNATI 3, OHIO 
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JUGS? 


Sure—We Wash ‘Ein! 


GALLONS AND HALF-GALLONS... 





AS WELL AS EVERY OTHER SIZE BOTTLE! 




















Wash your jugs and bottles the easy Girton way! Regard- 
less of your production, there is a fast, economical Girton 
Washer to fit your operation and reduce your costs! 


























GIRTON PRESSURE WASHERS 


With Capacities from 240 Jugs 
to 3600 Half-pints per hour 


Available in either straight or compartment models. The 
same washer will handle gallon, half-gallon, quart, pint, 
half-pint and third-pint bottles and their cases in a single 
operation. Also cottage cheese jars and nursing bottles. 


[ rs QO 


GIRTON JUG WASHER 
Model 50 SAJ 


Available in 3 widths with capacities ranging from 8 to 
24 jugs per minute. This machine will wash standard 


round and square gallon and half gallon jugs. Also P. 
rectangular half gallon jugs. 


Also models for all size bottles. oe 
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SALES STORY OF THE MONTH 





3,000 Dolls Sparked A Spectacular 
Campaign For Mitchell Dairy Co. 





A two-day sales promotion 
aimed at pushing pints of 
medium cream, moved 2,300 
extra units for Mitchell Dairy 
of Bridgeport, Connecticut. It 
was a short and sweet cam- 
paign using a doll modelled 
after Borden’s famous Elsie, 
as a gimmick. Robert Ken- 
nedy, Senior Foreman at Mit- 
chell says that the promotion 
generated a high degree of 
enthusiasm. He labelled it as 
“one of the most successful 
campaigns we have ever 
put on.” 











TRAWBERRIES = and 


peaches and cream 


cream or 
have long 

been considered a natural com- 
bination by the dairy industry for use 
in sales contests of a tie-in nature. In 
Bridgeport, Conn., however, the Bor- 
den’s Mitchell Dairy Co. recently con- 
ducted a tie-in sale that combined a 
pint of medium cream together with 


an Elsie doll. 


The brainchild of Retail Superin- 
tendent James A. Rowe, the idea was 
conceived while reading the Novem- 
ber issue of The Select Circle, a Bor- 
den Company publication. Included 
in that issue were a number of sug- 
gested Christmas items featuring Elsie, 
the universally recognized bovine sym- 
bol of Borden’s’ Among them was a 
simple line cut of an Elsie doll, con- 
structed of a plush body with rubber 
together with a 


head and hooves, 


polka dot The product. of 
Elsie Industries, 350 Madison Ave., 
New York 17, N. Y., the doll struck 
Mr. Rowe as a natural for promotion. 

Within a few short days, samples 
of the doll in the 


colors, pink, blue, and brown, were 


ribbon. 


three available 


delivered to the dairy. The samples 
contained a built-in sound device to 
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By ROBERT E. KENNEDY 


Senior Foreman 





Three thousand dolls were distributed in an enthusiastic two-day drive by Mitchell Dairy 
route salesmen. Gary Prentice, grandson of Mitchell’s cashier Elmer F. Orton, was glad 
to pose while his Grandfather took this picture. 


simulate the moo of a cow when the 
doll was tipped. Since only a few 
days would be available for actual 
sales promotion it was necessary to 


act fast. 


Discussions with sales supervisors 
and foremen resulted in the following 


decisions. 


1. Only pink and blue dolls would 
be handled a quick check of 


since 
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‘My dairy route’s 
100% sold on 


WILSON 








” 


dependability!” 


» 
J . 
“We're milking 30 cows .. . like our Wilson Bulk Cooler 
because of low operating costs and easier work!” 
say Eugene Daque and son, Peosta, lowa. 


“Very happy with our 





25 years farm refrigeration experience! 





Dairy 
glad Wilson is no Johnny-come-lately to the milk house... has been 
building milk coolers for dairy producers since the days of 
spring-water cooling. Today, Wilson numbers more than 150,000 
rvisors farm refrigeration installations! Depend on Wilson... America’s 
lowing leading manufacturer of can and bulk milk coolers for 25 years ...a 
pioneer manufacturer, also, of farm and home freezers! Going 
Bulk? Go WILSON! Write for complete information. A.M.-4 
would 
k of WILSON REFRIGERATION, Inc., SMYRNA, DELAWARE 
PS 0 
Division, Tyler Refrigeration Corporation 
eview April, 1955 


“Our territory is predominantly 
Wilson—and Wilson Bulk Milk 
Coolers are proving highly satis- 
factory! We like the ease of servic- 
ing provided by Wilson’s ‘drop-in’ 
refrigeration ...the cooling per- 
formance ... and easy cleaning. 

We're getting 


> 


better milk, too! 


Wilson Bulk Cooler... much 
easier to maintain high quality milk and keep cooler 
clean and sanitary !"’ says E. J. Hamann, Eldridge, lowa. 


Famous Wilson 
Drop-in Unit assures 
dependable 
performance! 


eteeeeeeeee 
eeeeeeeeeee 





Complete range of sizes — from 75 to 700 gallons 


BULK MILK COOLERS 
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preference showed those to be the 
favorite colors by far. 

2. The sound device was elimi- 
nated since it was inexpensively made, 
and it was thought that too many 
complaints would result should it fail 
under attention of a three year old. 

3. To prevent any conflict with the 
annual Egg Nog Contest at Christmas, 
every attempt was to be made to com- 
plete the doll sales by December 15th. 

1. In view of the short length of 
time allowed, the estimate of 
potential was set at 3,000. 


STE-VAC 
HEATS 


to 190° F. 


ALL DAY LONG 


WITHOUT 
BURN-ON 


at capacities to 


40,000 lbs. 


sales 








. and in a second Stage to 235°F. 


Accordingly, an order for 3,000 
dolls was phoned to New York. This 
in itself was quite a production prob- 
lem since it represented a consider- 
ably higher figure than would ordi- 
narily be manufactured. 


Sixty dolls were sent immediately 
and were offered to the routeman for 
the sum of one dollar. These dolls 
were wrapped in transparent plastic 
bags in order that customers could 
see them but would not dirty them in 
any way. The price was a little over 
half the actual cost to the company, 





Raw milk, skimmilk, 


cream, ice cream mix—whatever the product—the Ste-Vac heats 


to the highest temperature you will ever use . . 


. without burn- 


on, and at amazingly high capacities as related to heat input and 


floor space occupied. 


The No. SV-40 Ste-Vac, for example, requires 46 sq. ft. of space 
and heats 40,000 Ibs. of milk per hr. to 190°F. In a second stage, 


its temperature range is 190 


to 235°F. at 40,000 Ibs. 


Smaller 


Ste-Vacs perform the same at capacities down to 5000 lbs. 


C.I.P. Returns and Other Fittings Now Optional. All Ste-Vac Heat- 
ers can now be equipped with clamp type fittings (as illustrated) for 
cleaned-in-place operation at slight extra cost. The fittings are completely 
self draining and enable employment of extremely high milk pressures. 
You should have a copy of our Ste-Vac Heater bulletin. 


The Fan Cooler... 
cools more product in 
less time and space. 
Liberates air and gases. 
Atmospheric and 
Vacuum Pasteur- 
izers . . . superior 
for buttermilk, cream 


and other special 
products. 


CHESTER, Pa. 





CHESTER-JENSEN 


5th & Tilghman Sts. A, 


but it was thought that gross sales 
would be correspondingly higher if 
the doll was actually seen by the 
housewife. After using it for this pur- 
pose, it of course became the property 
of the driver. Although this action 
was purely voluntary, every one of 
the 51 retail routemen purchased a 
doll. 

In order to cut into the weekend 
cream sales as little as possible, the 
combination of cream and doll was 
offered on Monday and Tuesday. 
Company profit was limited to that 
involved in the sale of the cream. The 
final price of the combination was 
$2.98. 


the cream and 


This consisted of 59 cents for 
$2.39 for the doll. 
Thirty cents was the commission re- 
ceived for each doll and $2.09 de 
frayed the cost of 
Many 
thirty 
commission on cream 


procuring and 


handling. drivers earned in 


excess of dollars, excluding 
sold, for the 


two day operation. 


The arrival of 3,000 dolls, each in 
a box twice as large as a shoe box, 
packed in huge cartons brought an- 
other problem — where to put them in 
order to facilitate ease of distribution 
to the drivers in the morning. By 
utilizing every spare inch of the retail 
makeup room and lining a corridor 
connecting two buildings, the dolls 
were finally stored. Needless to say, 
wisecracks about the Mitchell Dairy 
warehouse were plentiful. 


No sales contest in company his 
tory, with the exception of a one cent 
cream sale conducted’ two years ago, 
ever went over any bigger. 


The quality of the doll can be 
plainly measured by the fact that only 
four dolls of the 3,000 were returned 
for defects, and these were of a minor 
nature. No complaints at all were re- 
ceived about the quality of the cream 
which speaks well for Mitchell’s Lab- 
oratory Controlled Dairy Products. 


The fame of the Elsie doll even 
spread across the ocean. One was sent 
winging to Berlin, Germany, as a gift 
to Stephen Ritter young nephew of 
Foreman Arthur Broadbent. 


A word of advice to anyone inter- 
ested in conducting a similar cam- 
paign. Arrangements should be made 
ahead of time with Elsie Industries. 
since they have commitments with the 
Borden Company which may hinder 


or prohibit any such sales campaign. 
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THE SHARPLES CZ 
STANDARDIZING CLARIFIER 


ig Paying Off at 


~ Z 
“SANITARY FARM DAIRIES = / 





i 


W 


wy ™ 
he ™ 











These savings 


can be yours. 


e Batch standardizing completely eliminated. See your 


e Accurate standardizing plus complete clari- Sharples dealer. 


fication in just one-half the time formerly 
required to standardize alone. 


e Noshutdown for cleaning in a full day’s run 
of 150,000 lbs. of milk. 





e Standardization to within 0.05% accuracy 

with but two simple external adjustments 
, —one for cream concentration, the other 
&. for standardization. 





Operator adjusting the Sharples RF-20CZ 
Standardizing Clarifier that is saving labor 
at Sanitary Farm Dairies, St. Paul, Minn. 


j i t division 
Centrifugal and Process Engineers yanry squrpmee aaa 


THE SHARPLES CORPORATION € 





2300 WESTMORELAND STREET ¢ PHILADELPHIA 40, PA. 


Sold and serviced by reliable dealers everywhere 
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Medium and Small 


NOW cor tHe First Time 


\_Z SWITCH TO BUSINESS-GETTING 


2 ref trk Cartons 


WITHOUT BIG INVESTMENT! 


with your trademark, name and address. Made in an approved | 
dry sanitary plant. 


GET THIS BRAND NEW AMAZING VOLUMATIC FILLER- 1 
SEALER MACHINE! LIBERAL TRADE-IN ON OLD FILLERS. 


You fill your Pure-Pak cartons with this VOLUMATIC filler. [Xe 
sealer machine. It’s new, it’s automatic, it’s one-man operated and KY 
it’s made by the famous EX-CELL-O CORPORATION! 

@eeeeeeeeeoeoeoeee eee Ceeeeeeeeeeeeeeeeeeoeeeeeeeeeeeeeeeeeeeeet 5 
GET FREE ADVERTISING MATERIAL TO TIE YOU IN LOCALLY 
WITH Pure-Pak’s NATIONAL ADVERTISING CAMPAIGN! 

Free advertising mats, truck posters, store display cards, folders 

and other colorful hard-selling materials give you the solid 
support of the biggest advertising campaign in the milk industry! 


DAIRY SUPPLY JOBBERS AND DISTRIBUTORS ,»». You can become our distributors 
for pre-formed Pure-Pak cartons and our new VOLUMATIC filler-sealer machine! 


AUTOMATIC PACKAGING EQUIPMENT, INC. + 69 W. Washington St., Chicago 2, Illinois 


~ 
‘ 


MORE DEALERS! MORE CUSTOMERS! MORE P 





iries Convert To Cartons and Watch Your Business Grow! 













EX-CELL-O CORP. 





HERE'S HOW IT WORKS 


Our trailer trucks deliver your pre-formed 
t d Pure-Pak cartons to your door as needed. 
g u a ra n ee You'll find one of our plants will be 
just overnight from your dairy. Our company 
apap simply places in your dairy, our brand new 
leak root ‘ 1 * VOLUMATIC filler-sealer machine for 
Pp 194 your use on a rental fee or easy payment plan. 
‘2 _ It’s guaranteed to fill accurately by volume! 
It’s dependable in every engineering detail! 
You fill and seal half-gallon and all size 
- Pure-Pak cartons in your own plant .. . the 
HEM! cost is low and you'll be in a position 
to compete favorably. 


printed jE 
proved 





)CALLY 


e » 
fold ta 7 al | Is your dairy 
olaers J, 


getting its Rail This Coupon Today for FREE Details! 


| oe thi 
yf =a $e Oe: oO Siccnesst No Obligation, of Course. 
ustry! 













AUTOMATIC PACKAGING EQUIPMENT, INC. Ley) 

Dept. 22 69 W. Washington St. © Chicago 2, il. 

[-] Please send me complete information about the VOLUMATIC 
filler-sealer machine and how to obtain Pure-Pak cartons! 


[_] Please have your nearby dairy engineer call on us to demon- 


strate how the VOLUMATIC and cartons fit into our dairy! 


Firm name 
Address__—————_____ ESF 


City and State 


MORE PROFITS! md name and title 


ODT 
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. meeting with her unique cakes, pies, 
Sour Cream a Big Success biscuits, and entrees whose ic j 
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gredient was sour cream. 


At Indiana Cooking School __ vis setute: expiained the nut 


tious qualities of sour cream as well 
as its ability to combine and blend 
effectively with other foods in the 
family menu—from canape “dips”, 
through soups and entrees to desserts, 


Most popular of the foods prepared 
on stage by Miss Schultz was the Sour 
Cream cake. The recipe disclosed to 
Lafayette’s homemakers was as fol- 
lows: 


Spicy Sour Cream Cake 
Ingredients 


‘5 cup butter 





1 cup brown sugar firmly packed 
3 egg yolks lightly beaten 
2 sifted cups flour 
4 tsp. salt 
4% tsp. baking soda 
, . : 2 tsp. cinnamon 
Gladys Schultz, Food Consultant for Lily-Tulip, helps season Beef Stroganoff being prepared 
with sour cream at the Cooking School sponsored by the Sunshine Farm Dairy at Lafayette, 4 tsp. cloves 
Indiana. Marion Knight and Joanne Hollopeter, home economists for the Public Service Com- ¥ ten. allsnice 
pany of Indiana helped in demonstrations devoted entirely to sour cream cookery. on One 
% tsp. nutmeg 
OUR CREAM STARRED at the With the assistance of Miss Joanne 1 cup dairy sour cream 
recent Cooking School session Hollopeter and Mrs. Marion Knight, i ~~ a 
; Le 3 egg whites stiffly beaten 
held in Lafayette, Indiana unde: of the Public Service Company of 
the auspices of the Sunshine Farm Indiana, Lily food consultant Miss Cream the butter, add sugar and 
Dairy, and the Public Service Com- Gladys Schultz, won the acclaim of beat until light and fluffy. Add egg 
pany of Indiana, in cooperation with some 300 Home Economics Clubs of yolks and mix thoroughly. Sift dry 
the Lily-Tulip Cup Corporation. Tippecanoe County attending the ingredients and add alternately with 


DEA UN wi re aVioLET GERMICIDAL LAMPS 


BACTERIAL TESTING WITH EFFECTIVE MEANS FOR DESTRUCTION 
of air-borne bacteria, viruses, fungi, and mold spores. 


SAFE-T-Al R FE ESSENTIAL IN THE DAIRY LABORATORY 
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Can a closure help 


desserts, 


prepared 


the Sou sell your milk? 
closed to 
; as fol - - iti te << 
You bet it can—if it has a definite consumer appeal. 
ke AlumaSEAL is just such a closure. It says to the user, 
“This milk is clean, protected.” Its attractiveness has real 

selling power and it’s available in all standard sizes, 

tial including 38mm. With free merchandising aid from 


Smith-Lee, you can build AlumaSEAL into one 
of your best salesmen. 


AlumaSEAL works well in your plant, too. The capping 
machines work with comparatively low pressure; they’re gentle 
with bottles. The cost is low, and you can buy the machines 
outright. AlumaSEAL cappers are virtually trouble-free. 





For more information about AlumaSEAL closures and free 
merchandising assistance, just drop us a line. 


igar and 
Add egg 
Sift dry 
ely For the new 28mm For 48 te Sémm bottles 
ee ie AlumaSEAL —The laminated alumi- 
“38,” heavy-duty alumi- la num cap that hinges 
num laminated with open, snaps shut, mays 
tough sulphite paper. on to protect the bottle’s 


er am . contents ’til it’s empty. 
oe ly lg Customers like Aluma- 


SEAL’s exclusive 
“hinge.” 


off” quality. 
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sour cream. Mix well after each addi- 
tion. Fold egg whites into batter and 
pour into two buttered and floured 8 
inch layer pans. Bake at 350 degrees 
for 30 minutes. 

Miss Beatrice Robertson, Supervisor 
of the Farm Extension Group Instruc- 
tors for the Federal Government, offici- 
ated at the drawing of prizes which 
included cartons of sour cream, sup 
plies of Lily matching paper cups and 
plates, a week's supply of Sunshine 
Farm Dairy products, and the Waring 
Blendor used to mix many of the sour 
cream recipes. The Home Economics 
Club with the greatest attendance at 
the session was the Highiands group 
of Washington Township. Mrs. Fay 
Booth, of Lafayette, won the Waring 
Blendor. 


SMOKEY BEAR DAIRY PROMOTION 
(Continued From Page 56) 


made of chocolate — bits. 


Proposed 
effects: to boost sales of Fairmont ice 
cream; carry the fire prevention mess- 
age to a most important group — teen 
agers. 

A heavy. spring promotion on a 
Smokey Bear T-shirt premium pro- 
gram for increased ice cream sales has 
also been announced by Fairmont. 

Fairmont offers the T-shirt for 50 
cents plus a Fairmont trademark from 
the top of a Fairmont half-gallon ice 
cream carton. 


The promotion is backed by dom- 
inant newspaper ads in all Fairmont 
markets. Filmed and live television 
spot schedules also support the offer. 
The complete merchandising program 
includes handbills and balloons for in 
store demonstrations, and colorful win- 
dow streamers and point of purchase 


materials. Smokey Bear merchandising 





Two chocolate mints, some chocolate 
bits — and Smokey Bear looks out of 
this Fairmont ice cream sundae. 


brochures giving retailers hints on how 
to promote the premium program of 
the popular fire fighting bear cub are 
being circulated by Fairmont account 
salesmen. 
& 
BETTER COTTAGE CHEESE 
AIM OF CLINIC 

Buttermilk and cottage cheese mak- 
ers who were attending a_ two-day 
clinic held at Rutgers University’s Col- 
lege of Agriculture, March 10 and 11 
would like to overcome California's 
lead in cottage cheese consumption. 
48 of them were busy learning new 
ways to make cottage cheese tastier 
and more attractive. 

Every Californian not only can, but 
does, put away 10 pounds of this non- 
fattening, protein-rich dairy food every 
vear. In New Jersey consumption is 
only nine-tenths of a pound a year. 
Purpose of the clinic was to improve 
consumption by improving quality. 


Among instructors was Neil C. An- 


gevine of the Meyer-Blanke Co., $¢. 
Louis, Mo., who has spent 25 years 
showing cottage cheese makers how 
to turn out a better product. Those 
who attended the clinic came from 
several Eastern states. 


ADA, GENERAL MILLS PUSH 
CREAM VIA STRAWBERRY 
SHORTCAKE 

Strawberry shortcake will be fea- 
tured in the sixth annual cream and 
berries campaign sponsored by the 
American Dairy Association and Gen- 
eral Mills during May. 


The sponsors will highlight the cam- 
paign with a full-color double-page 
advertisement in the May 16 issue of 
LIFE magazine. Radio and television 
support also will be provided by both 


ADA and General Mills. 


The Disneyland show, sponsored by 
the dairy farmers’ promotion organiza- 
tion, will feature the promotion May 
18 over the American Broadcasting 
Company television network. Bob 
Hope will tell National Broadcasting 
Company radio listeners about straw- 
berry shortcake on his show for the 
association April 21. 


Bob Crosby will feature the promo- 
tion over the Columbia Broadcasting 
System television network on ADA- 
sponsored shows April 28 and May 19, 
and on his shows for General Mills 
May 16, 18 and 23. 


“Valiant Lady,” another General 
Mills show, will spotlight strawber 
shortcake May 18. and 23 over the 
System TV 
network. General Mills will tell radio 
listeners about the promotion May 16 
on “Time for Betty Crocker” over the 
American Broadcasting Company net- 
work. 


Columbia Broadcasting 





NEW! 

MODERN! 
EFFICIENT ! 
ECONOMICAL! 








THE Aeadall 


RETURNLINE CAN WASHER 

FEATURING A 
DUMPING ARRANGEMENT 
“ THESE FEATURES 


Partition separates cleaning from sterilizing stations. 
Saves costly space. 


150° 


Provides maximum visual inspection for incoming AND 
outgoing cans. 

Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 

All controls within easy reach. 


KENDALL-LAMAR CORP. 
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Res You are assured of prompt delivery, in all sizes . 
— ” half gallons to half pints. 
over ie 
stem T\ Now the distinctive nested Ilreco Pure-Pak can put 
tell radio you promptly in a paper container operation .. . 
n Mav 16 with a low down payment. Investigate Ilreco’s con- 
> over Gy venient LEASE PLAN now! Mail this coupon today! ILRECO model MT Filler-Sealer. 
pany net- Fills and seals Ilreco Pure-Pak 

containers, 1/2 gals. to '/2 pts., 

a@ one man operation. 
sneeiiiies &: *to be in operation soon. 

ILLINOIS CREAMERY SUPPLY CO. 
R 715 S. Damen Ave., Chicago 12, Ill. 
[1 Please send me complete information about the LEASE 
. N T PLAN with a low down payment for a model MT Filler- 
Sealer that handles ‘2 gals. to ‘2 pts. 
; YOUR PERSONAL MILK CONTAINER [LEAs al 
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: ILLINOIS CREAMERY SUPPLY COMPANY a eens oa 
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New Type Decal Application Kit 

A new decal applicator kit, designed 
by the Meyercord Co., Chicago decal 
manufacturers, is on the market. The 
kit simplifies and speeds sign installa- 
tion and eliminates necessity for secur- 
ing water from the shop owner, dip- 
ping the decal and engaging in “mop- 
ping up” operations. The Meyercord 
Decal Applicator Kit consists of small 
water jar, moist sponge and container, 


CHEES 







MEYERCORD 


POINT - OF . sau 
SIGN APPLICATION KiT 





spare sponge and special squeegee. 


The installer wets the glass with the 


KUSEL “Cheddar-Keing’ 
E VATS 





‘i 7 
Cheddar- "King 
Model CKR 
CHEESE VAT 


ov ND En, 

A s 
allow for thorough forking 
and agitation of all the 
curd when an automatic 
Forker & Agitator is used. 


Make better cheese at less cost 
with Kusel ‘‘Cheddar-King" 
Vats...SEND FOR BULLETIN 5 







Gheddar-Keng 


Model CK 
CHEESE VAT 


Designed, Engineered and Manufactured by 


KUSEL DAIRY EQUIPMENT CO. 


DEPT. A © WATERTOWN, 


Sold by KUSEL and LEADING DISTRIBUTORS in PRINCIPAL CITIES 
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Way ahead in DESIGN, 
PERFORMANCE, APPEARANCE! 


Heavy duty vats for everyday 
heavy duty work... and at an 
economical price! 


All-welded construction — fully in- 
sulated with non-destructive Fiber- 
glas insulation. Steam system dis- 
tributes heat uniformly around 
bottom and sides . . . removable 
without dismantling vat. Inverted 
“U" channel pan supports assure 
rigidity and long life. 


WISCONSIN 


sponge, lays the sign in position, 
presses sponge against decal surface 
while wetting the backing paper; then 
removes the backing paper and draws 
the squeegee lightly across the surface. 

For information, write to The Mey. 
ercord Co., 5323 West Lake Street, 
Chicago 44, Illinois. 


New Sherbet Package 


A colorful new sherbet package 
design now is being produced }y 
Bloomer Bros. Company, of Newark 
New York. 

The dominant feature of the design 
is a large cornucopia overflowing with 
ripe fruits of many varieties. High 
fidelity gravure printing gives the de- 
sign unusual sharpness and _ intensity 
of color. : 

The new package, called Design 
638, is available in No. 2 linerless 
pints, and %-gallon Vega automatic 


bottom linerless cartons. 





There is a choice of four background 
colors — light green, yellow, raspberry, 
and orange. 


Additional information can be ob- 
tained from Bloomer Bros. Company, 
Newark, New York. 


Green Spot Introduces New Citrus 
Drink 
Green Spot, Inc., distributors 0! 

orange concentrate to the dairy indus- 

try, announces another citrus product 

LEMONADE concentrate — avail- 
able through dairy supply jobbers. The 
new concentrate is refrigerated and 
does not require freezing. It mixes the 
same as Green Spot Orange Drink. 

This product is made from choice 

California tree-ripened lemons. Green 

Spot lemonade is a high profit item 

among seasonal specialties. It is less 


expensive than the frozen product. 
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*...if pumps dairy 
products without 
churning or breaking 
up fat globules” 


cise, slow speed, positive displacement action prevents 
churning and destroying fat globules. Your milk is proc- 
essed with all its valuable butterfat content intact...a 
real dollar savings. 








Completely corrosion resistant, being fabricated from 
Waukesha metal or stainless steel, there is no chance of 
contaminating your milk or other dairy products... no 
possibility of impairing the taste...you protect your 
brand... you satisfy your customers. 


**...it does not 
contaminate milk or 
impair the taste”’ 








ickground Six easy-to-disassemble and reassemble parts; the easy-to- 


P flip-out, smooth-surfaced, sanitary O-Ring seal; polished 

raspberry, te it’ >! suri bi y O seal; polis 
I ‘ it . completely metal surfaces; crevice-free construction; with no hard-to- 
sanitary reach spots—this pump is easy to clean and keep clean... 


n be ob- easy to sterilize and keep free of bacteria formation. 











With a minimum of moving parts, balanced twin-blade 
impellers, no metal-to-metal contact, and the exclusive 
sanitary O-Ring Seal which prevents leakage, this pump will 
provide many years of dependable service. 





Company, 


**...it’s dependable and 
trouble-free . . . it does 
w Citrus not leak”’ 








butors of 


iry indus- The positive displacement type of action in 


s. product the Waukesha Sanitary Pump provides a gentle, positive, even 
te — aval milk flow. There is no product agitation and no air intake and 
"The bubble formation. Furthermore, being 100% sanitary to meet 
ypers. 


code standards and completely corrosion-resistant, the Waukesha 


rated and pump is a wise investment for your dairy. 


mixes the 





ge Drink e Write for the name of your nearest 

BS , Waukesha Pump Distributor. Also, consult 

»m_ choice or write the Waukesha Foundry Company, 

ms. Green Dept. 4D, Waukesha, Wis., for complete 

rofit item | pump information and recommendations. 
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Consumption? 


RICE DOES AND DOES NOT 
p..:- an appreciable effect upon 

Huid milk consumption. That is 
the paradoxical conclusion that one 
must draw from an excellent study of 
the Memphis, Tennessee market con- 
ducted by the United States Depart- 
ment of Agriculture. During a two- 
year period of rising milk prices, fluid 
consumption fell off by 15 per cent. 
Yet, 


down and consumption was up, only 


a year later when prices were 


7 per cent of the homemakers inter- 
viewed were aware that prices were 
lower than they had been a vear ago. 


In these days of turbulent market 
conditions across the nation with price 
wars blazing up or threatening in 
scores of markets, the Memphis study 
is particularly worthy of attention. 
Two price wars in as many years have 
jolted the market in Memphis about 
as badly as a market can be jolted. In 
October 1952, Dean Milk Company 
milk in 


paper containers selling about a cent 


came into Memphis with 
under the then prevailing price. This 


upheaval stabilized after a few 
months. However, in November 1954 
another war broke out when Terry 
Dairy Little 
Rock, Arkansas came in and _ offered 


milk at three cents below the prevail- 


Products Company of 


ing market. 

The USDA study was made before 
the second storm hit the market, but 
a spot check of the present situation 
suggests that the findings reported in 
the study hold for this period as well. 


The original situation was this; from 
October 1950 through September 1952 
the average weighted retail price of 
Huid milk in Memphis rose from 19.7 
to 23.7 cents a quart, a four cent in 
crease. During the same period con- 
sumption declined approximately 15 
per cent. It 


was at this point that 
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In Memphis Market 
CONSUMER AWARENESS OF PRICE 
AND PROMOTION OF MILK 
Influence of ; Influence of 
Advertising : Lower Price 
AWARENESS 

oe 

' 

i 

' 

NOT AWARE OR DON’T KNOW 














One of the most remarkable facts uncovered by the study of the Memphis market was 
small number of consumers who were aware of the price difference and the large number 
that were aware of the promotional activity. 


Dean Milk entered the 
Memphis market. From October 1952 


to March 1953 prices dropped nearly 


Company 


four cents a quart, rolling back to the 
October 1950 The 


nounced drop was in the price of 


level. most pro- 
homogenized milk. These prices held 
until September 1953, when a cent in- 
crease took place. However, by Sep- 
tember consumption had increased by 
7 per cent over the same time a year 
before. 

At first glance it looks like an open 
and shut case; the price of milk went 
up over a two-year period and con- 
sumption dropped by 15 per cent. 
The price of milk went down and con- 
sumption picked up by 7 cent. 
Yet, the USDA 


asked homemakers about the price, ‘it 


per 
when investigators 
was three cents below the price a year 
ago at the time, only 7 per cent said 


that prices were lower. The other 93 
per cent said price were either higher, 
the same, or they did not know. 
The real stemwinder in this stud) 
was the promotional effort that the 
decline in milk consumption had stim- 


ulated. When Dean hit the market, the 


Company not only brought in a lowe! 
price they also brought along a_ pro- 
motional campaign. For example, al- 
though half gallon paper containers 
had been on the Memphis market be- 
fore, they had not been pushed. Dean 
pushed them. There was newspaper 
advertising, radio and television shows, 
and a general advertising and met- 
chandising campaign. The local  pro- 
ducer’s association stepped into the 
picture with an advertising program. 
Established Memphis distributors em- 


(Please Turn to Page 119) 
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PIONEERS 


ANOTHER BUTLER 4-WAY DESIGN IN RICH NATURAL COLORS, FEATURING APPETITE APPEAL 


ApPeal 





i 
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ATTENTION! 

Be first in your area to take 
advantage of this new, 4-Way- 
Buy-Appeal Butter Carton, with 
Territorial Protection, which you 
now can buy in true colors at no 
premium price. Straight-Grain 
Construction for lower packaging 
cost! Popular Styles. Ample room 
for your brand name and address. 
Write or phone Butler today 
(982 Wall Street, Toledo, Ohio 
GArfield 7483). Prompt attention 

always! 




















Any way che looks ati 





TERRITORIAL DESIGN 
81764 © 1964 


t/ 


--- THIS NEW BUTLER CARTON 
SPURS HER IMPULSE TO BUY! 





Just picture your butter at point of sale in this sparkling 
package! This new 4-Way-Buy-Appeal! Butter Carton by 
Butler is a veritable magnet to your final customer’s eye and 
hand! Three sides in true colors show different views of 

your product in actual use—the fourth, favorite recipes for 
butter. And—Butler now has dozens of other strikingly 
colorful, appetite-appealing cartons that instantly—from 
any angle—stamp your butter SOLD—at a glance! 


IN CORRECT CARTON etateaabee caacanilie 


UTLER > C4 COU ONE tor Butter 


AND ICE CREAM 


BUTLER PAPER PRODUCTS COMPANY -+- TOLEDO 10, OHIO 























RESTRICTION ON SKIM 
MILK CONTAINERS 


A New York State statute en- 
acted over thirty years ago, 
which restricted the size of skim 
milk containers to ten pounds, 
has recently been held uncon- 
stitutional by the courts of that 
state. 

This law that became effec- 
tive in April, 1922, was, “No 
person shall sell or exchange, or 
offer or expose for sale or ex- 
change, any condensed or evap- 
orated milk except it be in con- 
tainers or packages containing 
ten pounds avoirdupois net 
weight, or more, which con- 
tainers or packages shall be 
distinctly labeled, branded or 
marked in black letters not less 
than one half inch in height, 
with the words ‘Condensed Skim 
Milk’ or ‘Evaporated Skim 
Milk.” 

The Defiance Milk Products 
Company of Ohio marketed in 
New York State evaporated skim 
milk in fourteen and one half 
ounce containers and was noti- 
fied by the Department of Agri- 
culture and Markets in that state 
that such sales were a violation 
of this statute and illegal. The 
company sued for a determina- 
tion that this statute was uncon- 
stitutional and a violation of the 
Fourteenth Amendment of the 
United States Constitution that, 
“No state shall make or enforce 
any law which shall abridge the 
privileges or immunities of citi- 
zens of the United States nor 
shall any state deprive any per- 
son of life, liberty or property 


without due process of law.” 


By ALBERT W. GRAY 


The court in this recent deci- 
sion said, “The business of the 
Defiance Milk Products Co. is a 
property right and consequently 
is entitled to protection against 
legislation in contravention of 
the State and Federal Constitu- 
tions. 


“Unless the statute in question 
can be justified as a valid exer- 
cise of the police power it must 
be declared unconstitutional in- 
sofar as it prohibits the sale of 
evaporated skim milk in less 
than ten pound containers, be- 
cause its enforcement will de- 
prive this company of its prop- 
erty without due process of law. 


“It is undisputed that this 
company’s product is a lawful 
and wholesome article of food. 
It therefore follows that the leg- 
islature may not prevent its sale 
on the ground that it is danger- 
ous to public health. This law 
is unconstitutional, invalid and 
void under both the State and 
Federal Constitutions, and is ar- 
bitrary and discriminatory and 
bears no reasonable relationship 
to the protection of the public 
either as a health measure or 
against fraud, under the police 
power of the state.” 





Defiance Milk Products Co. v. Du- 
mond, 138 N.Y.S. 2d 216, March 1, 
1954. 


FILING DATE 
FOR STORAGE 
CREAM PAYMENTS 

Claims for storage cream pay- 
ments aggregating $10,525.37 
vere filed pursuant to the sec- 
tion of Order 27 of the Secretary 
of Agriculture relating to the 


ON THE LEGAL SIDE 


handling of milk in the New 
York metropolitan area. The 
storage cream was utilized in 
January and the claims filed on 
the 7th and 10th of the follow- 
ing March. 

This section (927.9-g) of the 
order contains the provision, 
“Claims pursuant to this para- 
graph shall be made not later 
than 30 days after the month 
during which said frozen cream 
is utilized.” 

The claims were disallowed 
by the market administrator on 
the ground that they were not 
filed within the time allowed by 
this section of the order of the 
department. This rejection was 
brought before the Federal Dis- 
trict Court for review. The 
claimant insisted that this 30 day 
provision for the filing of claims 
did not expressly declare a for- 
feiture but was merely directory. 

“In my judgment,” said the 
Federal court in sustaining the 
market administrator's rejection, 
“it would be a wrong judicial 
intrusion on my part to substi- 
tute my judgment for the ad- 
ministrative interpretation of this 
directive. The words ‘not later 
than’ are easily and_ logically 
capable of such mandatory in- 
terpretation. The other plain 
words used allow of this inter- 
pretation. No matter how harsh 
it may be in its result it is im- 
possible for me to conclude that 
such interpretation and applica- 
tion were unreasonable and 
arbitrary, that the ruling was 
unjustified under the terms of 
the order in this respect and not 
in accordance with the law.” 





General Ice Cream Corp. v. Benson, 
113 F.S. 107, June 24, 1953. 
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“Hi iS Co NSIDER AB L* MVMPROY 
PLANT OPERATION . RODU: 


Robert Reed, Plant Manager 
Gatesdale Dairy, West Winfield, N. Y. 


Eight months ago the Gatesdale Dairy installed 
a De Laval wall-mounted Plate Heat Exchanger 
to replace a surface cooler for pasteurizing 
milk. Now Mr. Reed writes: 


“The ease of cleaning the plates... the 
entirely closed contact surface which can 
be quickly and completely sterilized with 
no possibility of recontamination from 
outside sources... and the quick cooling 
from 135°F to 40°F using ice water has 
resulted in lower bacteria counts and 
subsequent better keeping qualities of 
our milk. 





“We are very happy with this installation 
which has considerably improved our 
plant operation and our products at a 
very moderate cost.” 











Whether you need a plate heat exchanger for 
pasteurizing, heating, cooling or regeneration 
—there is a De Laval Model which will fit your 
requirements exactly. All have high thermal 
efficiency, flexibility, strength, precision tighten- 
ing and are easy to clean. These features enable 
De Laval Plate Heat Exchangers to set a new 
standard in the industry! 





Get all the facts... now! 


DE LAVAL 





plate heat exchangers 








— I THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York * 427 Randolph St., Chicago 6 » DE LAVAL PACIFIC CO. 61 Beale St., San Francisco S 
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By R. H. HOLLAND and J. C. WHITE 


Rancid Cream Flavor 


How To Detect Neoprene 


RANCID CREAM 


QUESTION—We prefer to sep- 
arate raw milk and pasteurize our 
cream afterwards because we be- 
lieve we obtain a better bodied 
product this way. Sometimes our 
milk surplus is so small that we 
cool the raw cream and hold it in 
the cooler until the following day, 
at which time both days’ runs are 
pasteurized. We have recently no- 
ticed that under these conditions 
we get a strong odor and bitter 
flavor in the finished product. We 
feel that this is probably due to our 
hold-over system. Can anything 
be done to prevent this flavor de- 
velopment without the necessity of 
pasteurizing daily? 

—R. K., New York 


ANSWER—When the 


tion of cream is delayed for some 


pasteuriza- 


hours, the fat may hydrolyze due to 


the action of the enzyme lipase. 


Under these conditions bitter and 


rancid flavors develop. 


There is a wide difference in the 
tendency of creams to undergo this 
type of deterioration, and the indica- 
tions are that the enzyme activity is 
greatest months. 
This is the period when cows are 


generally in late lactation. 


during the winter 


According to Sharp and de Tomasi, 
two The 


from 


factors involved. 


milk 


may be 


lipolytic activity of the 
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which the cream was separated and 
milk 


was heated prior to separation. In 


the temperature to which the 


the first instance, it may be possible 
the milk 


in lacation or those having infected 


to exclude from cows late 


udders. It has been shown that en 
zyme activity is high under both these 
conditions. 


In all probability the simplest rem- 
edy for your problem is the adjust- 
ment of your separation temperature. 
You do not state what this is at the 
present time but it has been shown 
that cream separated at temperatures 
between 75° and 85°F. become ran- 
cid more readily than if temperatures 
between 100 
ployed. We suggest that you try this 


and 115°F. are em- 
latter system, chilling the cream to 
10°F. or after 


separation. Unless the lipase activity 


below immediately 


of your milk is extremely high, we 


believe this may solve your problem. 





Dr. Robert F. Holland and Dr. 
James C. White, both of the De- 
partment of Dairy Industry at 
Cornell University, conduct their 
question and answer column 
“Review.” 
Questions should be addressed 
to either Dr. White or Dr. Holl- 
land, Department of Dairy In- 
dustry, Stocking Hall, Cornell 
University, Ithaca, N. Y. 


each month in the 











HOW TO DETECT NEOPRENE 


QUESTION—in view of the in- 
creased interest in neoprene as a 
material for milking machine infla- 
tions, we would like to know how 
we can tell neoprene from rubber. 


—V. C., Indiana 
ANSWER-It is very difficult to tell 


neoprene from natural rubber by ap- 
pearance alone. Even experts cannot 
be certain. Yet neoprene can be dis- 
tinguished by a fairly simple “copper 
wire test.” Heat the end of a clean 


copper wire in a bunsen burner o1 
oxy-acetylene flame until it is red hot. 
Touch the hot end of the wire to the 
material in question so that a trace of 
Put the wire 


back into the flame and observe the 


it sticks to the hot wire. 


color of the flame. 

If the flame turns green, the ma- 
terial is almost certainly neoprene. If 
may be 
the other 
synthetic rubbers. Fhe test is based 
on the fact that 
chlorine in its 


it does not turn green, it 


natural rubber or one of 
neoprene contains 
chemical make-up, 
while other synthetics do not, nor 
does natural rubber. Vinyl plastics 
will give this color reaction too but 
distinguished 


can usually be easily 


from rubber. Some rubbers which 
have been treated to resist flame may 
be coated with a chlorinated wax, in 
which case you may get a false flame 
reaction. 

Beyond this test you must perform 
complicated chemical analyses which 
are slow and expensive if you would 
be certain what elastomer you are 
dealing with. It is impossible to tell 
stiff- 


other 


the various kinds of rubber by 


ness, hardness, flexibility, or 
observation of physical properties. All 
of the rubbers can be compounded 
the same physical 


to give nearly 


properties. 
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Here’s why HEIL has developed a 
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for both 
Steel or Plastic 
Farm Pick-up 
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the in. Tanks 
ie as a 
e infla- 
ww how 
rubber. 
liana 
It to tell 
by ap- 
> Cannot 
be dis- Heil leads again in developing a rear end cabi- 
“copper! net with three separate compartments. Here 
a clean are the features that make them so easy to 
mer oF ° 
tiie clean, so convenient for operators . . . and 
"ec ot. 
e to the meet all health standards. 
~ of Left-hand compartment houses the auto- 
the wire ‘ ‘ ‘ ‘ 
oie de matic electric cord reel and isolates the electric 
motor and drive from the sanitary pump and 
the ma- transfer hose. 
‘ene. If ° 
b Because only the coiled hose and pump are 
nay e 
alee located in the center compartment, sanitation 
s based is a natural by-product of the design. 
sontains | ‘ , ; 
Loti Right-hand compartment houses the plas- 
jAKe- . 
os on tic, insulated sample chest with bottle and Stainless steel compartment with 
: ie - lasti Heil Stainless St 
plastics cooling facilities. Sample chest lifts out for memny "7 seme as 
too but convenience in handling and cleaning. 
guished 
which Insulated compartment walls and floor have On beth stainless stec! ond plastic tonke, 
the three smooth, strong doors are 
ne ma\ rounded corners, and surfaces are as smooth molded of insulated lightweight plastic 
i : to accommodate the latest type one- 
wax, ll and easily cleaned as glass. piece, snap-on tubular sanitary gasket 
e flame which is easily removable for fast, effi- 
Heil Farm Pick-up Tanks are available in cient cleaning. Note how gasket com- 
presses when door is closed to assure a 
a truck-mounted or trailerized models made with positive, dust-and-air-tight seal. 
- which | the exclusive Heil Frigid-Lite plastic process 
would or stainless steel—all equipped with the new 
us are 
; " rear compartments. Get all the other profit- 
o te 
yy stiff making details today. 
other 
ies. All 
ounded DEPT. 3545, 3035 W. MONTANA ST., MILWAUKEE 1, WIS. 
shysical Stainless Steel or Frigid-Lite Plastic Milk Transport Tanks, either truck- Factories: Milwaukee, Wis. — Hillside, N. J. 
‘ mounted or trailerized ® Rectangular, Cylindrical or Vertical Milk Heil Sales Offices: New York, Union, N. J., Atlanta, Cleveland, Milwaukee, 
Storage and Cooling Tanks Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle —_ 
MFT- 
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COMPANY NEWS 








International Paper in Denver 


International Paper Company has 
opened a new branch sales office in 
Denver, Colorado. 

The new office, which is located at 
Room 908, Equitable Building, 17th 
and Stout Streets, Denver, will house 
representatives of three of the com 
pany 's leading divisions. 

Russell A. Gair, Jr., who was already 
continue to 
represent the Bagpak Division, makers 


located in Denver, will 
of multiwall shipping sacks. Bryan J. 
Smith the 
Division, makers of corrugated ship- 
Wil- 
liams will represent the Single Service 


Pure-Pak 


will represent Container 


ping containers, and Edwin B. 


Division, makers of paper 


milk containers. 


Rumrill Agency Appointed to 
Smith-Lee 
Charles L. Rumrill & Co., Inc., of 
New York, 


advertising 


been ap 
the 


Rochester, has 


pointed 


agency for 





Pe 


“When the boss pounded his desk, 


I knew I should have ordered DiAmMonp Hardnox’ 
bottle washing compound! It produces sparkling- 
clean, glistening-bright bottles at less cost, he says.” 

It’s easy to avoid scenes. Ask your DiamMonp dis- 
tributor today about money-saving D1iAmMonp deter- 


gents to meet your sanitation needs. 


Smith-Lee Co., Inc., of Oneida, New 
York, it has been announced by Mr. 
\. W. Bollinger, Advertising Manager. 

The Smith-Lee Company manufac 
turers milk bottle caps, cellophane and 
aluminum seals for milk bottles, is the 
exclusive sales agent for paper milk 
containers made by the American Can 
Company, and sells milk filling and 


sealing machinery. 


Movie Re-Issued on Bulk Farm 
Cooling 


A condensed version of a 16 M.M. 
color-sound movie on bulk farm milk 
cooling is now available from The 


Package Mfg. 


The new release was made, company 


Creamery Company. 
officials explain, after a longer length 
movie on the same subject was enthu- 
siastically received by farm and proc 


essor groups all over the country. 


The condensed version, with a run- 
takes the 
viewer on a ride in a pick-up tanker, 


ning time of 21 minutes, 


visits a bulk farm tank-equipped farm 
and dramatically shows how milk han- 
dling can be easier, more sanitary and 
economical the bulk tank way. 

The 


charge to all 


movie is available without 


interested groups. To 


schedule a showing write to The 
Creamery Package Mfg. Company, 
Att. Commercial Division, 1243 W. 


Washington Blvd., Chicago 7, Illinois, 
Fresh Orange Juice Hauled 

from Florida to New Jersey 

in Plastic Tanks 

Fresh Florida orange juice is now 
delivered to New Jersey and New York 
the milk 


three days after the oranges have been 


homes with morning only 
squeezed on special equipment in Mi- 
ami. Shipment of the undiluted prod 
uct is being made in reinforced plastic 
transport tanks manufactured by The 
Heil Co., Milwaukee, Wis. 


No pre-cooling of the tank is needed 


because of an infinitesimal tempera- 
during the 40- 
hour trip from Miami to Newark, N. J. 


The juice is packaged in quart con- 
i 


ture rise of less than | 


tainers by the Orange Fruits Corp. for 


(Please Turn to Page 118) 
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ACCURATE 
STORAGE 
CONDITIONS 


for 
all dairy 
products 


38 years of 
friendly service 


CENTRAL COLD STORAGE CO. 


Tel.: SUperior 7-7548 
350 N. Dearborn Chicago 10, Ill. 
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Let WHITE Show You How to Get 


4 Better Return on YOUR 
Transportation Investment 





LOOK INTO the exclusive advantages of modern 
White Trucks before you invest in transportation 
equipment. It pays off two ways: now and for 
years to come, because your new Whites are 
engineered to modern operating needs in 
YOUR business. 

The dairy industry everywhere is finding new 
operating efficiency... new delivery economy 

.. with modern White 3000’s. Why don’t you? 


WHITE TRUCKS will operate ata 
lower cost per mile... for longer 
... because of White Quality 
engineering and construction... 
finest of modern materials that 
last longer, wear better. 


WHITES have greater work- 
ability, will make more deliveries 
per day because the White 3000 
functional design is tailored to 
exact operating conditions. 





WHITE 3000's in dairy transport service 
permit bigger payloads, shorter schedule 
time, driving ease. 





LOW-BED design boosts payload in delivery WHITES are efficient in bulk milk pick-up DRIVERS like the comfort and ease of the 
trucks without increasing over-all length. service, too! Ideal maneuverability, short WHITE 3000 cab. Safety and visibility 
Saves time on deliveries. over-all length, driving ease. advantages important, too. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 


For More Than 50 Years The Greatest Name In Trucks 
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By W. S. ROSENBERGER and V. H. NIELSEN 


Moisture Leakage in Butter 


QUESTION—When packaging 
butter with our fully automatic 
printing and wrapping machine 
and with the butter at 40° F. there 
is a tendency to force enough mois- 
ture out of the butter to cause a 
damp parchment wrapper. Also 
small droplets appear on the sur- 
face when the butter is cut with a 
knife. This may happen either to 
storage butter or butter which is 
only a couple of weeks old. 


Am | right in assuming that but- 
ter printed directly from the churn 
at about 50° F. will not show such 
moisture leakage and will have 
better keeping quality? Am | also 
right in assuming that reworking 
of the butter prior to printing would 
cause the moisture to be incorpor- 
ated better and give a more satis- 
factory print? Many people in the 
trade feel that reworking is harm- 
ful. | should like to have you ex- 
press your opinion on this subject. 





MASTER-BILT DRPN 
type milk cooler 


ANSWER-—tThe printing of butter 
at low temperature is likely to force 
moisture out of the butter and cause 
the condition you have just described. 
The difficulty is 


butter is not worked completely dry 


augmented if the 


while still in the churn, but even well 


worked butter will expel moisture 


when forced through the auger screws 
in the printing machine at low tem- 





W. S. Rosenberger and V. H. 
Nielsen, both Assistant Professors 
of Dairy Industry at lowa State 
College, are conducting each 
month in the this 
question-and-answer department 


“Review” 


on problems which develop in 
dairy products manufacture. 


should their 
questions directly to either Prof. 
Rosenberger or Prof. Nielsen, 
Department of Dairy Industry, 


Readers submit 





lowa State College, Ames, Iowa. 








perature. This is the phenomenon 
which also makes it possible to read- 
just the composition in a churning with 
too low fat content simply by rework- 
ing it in the churn after it has been 
chilled for several days. With con- 
tinued working the expelled moisture 
is reincorporated in the butter which 
has softened while being reworked. 
Upon standing, the butter again ac- 
quired firmness, but not quite to the 
same extent as before reworking. This 
is referred to as the thixotropic prop- 
erty of butter and is believed to be due 
to the formation of a “network” or lat 
tice of crystals which builds up as the 
butter “sets” and while crystallization 
of the fat takes place. Working or stir- 
ring will break down the lattice, and it 
the temperature is low and a large por- 
tion of the fat is in the crystalline 
form, the tiny, well-dispersed moisture 
droplets will be redistributed at the 
will 


large, visible drops which are squeezed 


same time and aggregate into 


out. 


Cut Down Moisture 
The first approach toward eliminat 
ing such expulsion of water would be 
to temper the butter to a higher tem- 


45-50° F.) before at- 


perature 


(say 








the economical way to cool milk ...and keep it cool! 
Available in 4-can and 7-can models. Refrigeration compressor in- 
cluding ice bank coils easily removable for servicing. 
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All Master-Bilt coolers cool milk to below 50°F. in less than an hour 

. . and hold it there! Timer-controlled agitator assures uniform cooling 
throughout. Thick layers of fireproof, verminproof and moisture resist- 
ant Fiberglas mean greater cooling efficiency and economy. 


Master-Bilt 
milk coolers 
also avail- 
able in front- 
open models 





. . ge P P of 4,6,8 
Write to Master-Bilt today for specifications, prices and other and 12 can 
information. capacity. ee 















+}, MASTER-BILT REFRIGERATION wic.co 


TES FARCm SVRSET - ST. COUTS *, MO. 
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FIRST with the BEST in 
QUALITY - PERFORMANCE at Low Cost 


All Walker Farm Pick-Up Truck Tanks are designed and 
built to the highest standards with a look to the future. 
Sturdily constructed for long trouble-free service... . 
All components are scientifically designed for maxi- 
mum sanitation and minimum maintenance. Stainless 
steel liner, heavily insulated, provides product protec- 


FARM PICK-UP tion during long summer runs or under winter 
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ci) OUTSTANDING FEATURES. 
eZ7e 
A first in the industry, the Walker Roomy Two com- 
1 Tank materials and construction conform to or ex- partment cabinet separates mechanical unit from 
} ceed 3A standards requirements. sanitary compartment, insuring maximum sanita- 
liminat 2 One piece pressed tank heads. tion. a ar = eo x storages 
eas cieanin mi anaiin equipmen is 
ould be Round stainless steel deck plate with metallic soal °Y 9g . ‘ 2 
kl d ily accessible 
er tem- for dust cover eliminates gasket, a WALKER Patent. QUIcKty Gne easy ° 
ore at- 4 Waukesha or Viking Sanitary pump with V-belt 
drive. 
5 Portable stainless steel refrigerator chest for carry- 
nie ing milk samples. 
mH Priced as a complete unit ready to operate excep? 
for finish painting. Nothing else to buy, no hidden 
extras. 
Ps Available at inal cost. Truck powered pump 
‘x drive for emergency use . . . Proved heating for 
re} winter use . . . cold wall surface if desired. 


WRITE FOR COMPLETE FREE 
SPECIFICATIONS AND DETAILS 





STAINLESS EQUIPMENT 7) 


NEW LISBON, WISCONSIN 
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tempting to print it. This would cut 
down the amount of moisture pressed 
out of the butter. 


Reworking the Butter 


A more thorough treatment would 
be to rework the butter either in a 
churn or in a special blender. Such a 
reworking process would leave the 
butter softer and hence prevent mois- 
ture loss as it goes through the printer. 
In the United States it is not common 
to rework stored butter prior to print- 
ing, principally because of the extra 
cost of handling, but the practice is 
often resorted to in other butter-manu- 
facturing countries like Denmark and 
New Zealand. There it is considered 
advantageous because it distributes 
water and salt evenly, prevents leaki- 
ness and makes possible a better con- 
trol of the print weights. Also the dark 
color on the surface of storage butter, 
which is caused by dehydration, can 
cause streaks or mottled appearance 
in the printed butter. Reworking or 
blending will prevent this. 


Effect of Auger Screws 


The action of the auger screws on 
chilled butter in many printing ma- 
chines is really the equivalent of a half 
finished reworking process which has 
just proceeded far enough to press 
butter but not 
sufficiently long to reincorporate it. 


moisture out of the 


The tendency is more and more to 
use printing machines which will han- 
dle relatively soft butter directly from 
the churn so that the prints can be 
made before the butter has “set”. But- 
ter printed in this manner exhibits 
superior body and texture and better 
keeping quality because its structure 
is not disturbed and because moisture 
and salt have not been redistributed. 
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Superior Cottage Cheese 
Cultured Buttermilk 
Ice Cream 

Fortified Fresh Skim 
Chocolate Drink 


WESTERVILLE 
CREAMERY CO. 


WESTERVILLE, OHIO 
COVINGTON, OHIO — i 


Detailed Specifications for C. I. P. 
Have Produced Good Results 


S EXPERIENCE has 
up with theory cleaning pipe- 


teamed 


lines in place has progressed 
rapidly. In Ohio, for example, a plant 
has applied the principles of automa- 
tion to the C.I.P. operation. This was 
reported in detail in the February 
Milk Review. 


major 


issue of the American 


Possibly one of the lessons 
gained from experience with cleaning 
in place has been the recognition that 
careful and detailed procedures must 
be followed. These procedures may 
vary slightly from plant to plant but 
the basic concepts remain the same. 
Despite the progress that has been 
made many health department offi- 
cials look with something less than 
enthusiasm on cleaning pipelines in 
place. However, the evidence and the 
trend favors continued growth. 


Printed 


place procedure that is followed by 


below is the cleaning in 
a plant engaged in making ice cream. 
The schedule is the product of exten- 
sive experimentation and actual op 
erating practice. It has produced very 
satisfactory results. 


1. Drain all mix out of lines and 
save. 

2. Rinse all lines with lukewarm 
water. 

3. Remove all down pipes to uni- 


vats, all short pieces, all con- 
necting pipes, elbows to vats and 
storage tanks, and wash by hand. 


All outlets are then capped. 


ft. A wash solution (Consisting of 3 


Ibs. of Clensco can cleaner to 50 


6. 


10. 


gallons of water plus one-half 
pound of Diversol) is run thru 
the pipes for 20 minutes at a 
temperature — of 
120 to 135° F. 


A rinse water is then pushed thru 


approximately 


to wash away all the soap de- 
posits, etc. 

185° F. 
culated thru for 10 minutes. 


Hot water at is then cir- 
After this, all small elbows, pipes 
and valves are dipped in a chlo- 
rine solution, and replaced. 

The 


opened to allow all of the water 


lowest spot in the line is 


to drain out. 


During the circulation all joints 
are checked to see if any of the 
gaskets are leaking; if so, they 
are replaced and the circulation 
continued. 

(The 


and the Cooler are all washed by 


Pasteurizers, Homogenizer, 
hand before starting recirculation 
taken 


washed by hand before recircula- 


All pumps are down and 


tion. 


Freezers and Univats 


All down pipes from Header to 
Uni-vats are removed and capped. 
These short pipes are washed by 
hand, and put in place before 


All the 


insides of the Freezer Pumps and 


starting the wash water. 
the Pressure Gauges are removed 
and washed by hand. 

The 


then rinsed with luke warm water 


Uni-vats and Freezers are 











Che Producers’ Price-Current 





Brings you full market information on Dressed and 
Live Poultry; Shell, Frozen and Dried Eggs; Butter; 
Cheese; other perishable commodities. 
rates: $40.00 per year (Daily Edition); $30.00 per year 
for 3 issues weekly; $20.00 per year for 2 issues 
weekly; $12.00 per year for 1 issue weekly 





URNER-BARRY COMPANY 
Publishers 
92 WARREN STREET 


° 





Subscription 


°o 








NEW YORK 7, N. Y. 
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: 1955...FIRST CLASS Bottle For Milk 
; 
ri MAKING MILK BOTTLES has been Benefit from this unequalled bottle- 
™ Thatcher’s business for over 70 years making experience by _ specifying 
v ...ever since Dr. Hervey D. Thatcher Thatcher Milk Bottles from your dairy 
2S invented the glass milk bottle. Today’s supplier. Or, if you prefer, order them 
Thatcher Bottles are strong, light- from the Thatcher sales office near you. 
weight, well-designed containers . . . Contact them today for prompt, com- 
give more round trips at lower cost. plete container service. 
NY it's Good Business To Do Business With. 
| 
NY THATCHER GLASS MANUFACTURING COMPANY, INC., Elmira, N.Y. 
; . Factories: Elmira, N.Y., Streator, Ill., Lawrenceburg, Ind., Jeannette, Pa., Saugus, Calif. 
Sales Offices: Boston, New York, Philadelphia, Rochester, N.Y., Detroit, Chicago, Louisville, St. Louis, Los Angeles 
Review April, 1955 81 
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to remove most of the mix and ice 
cream. 
Each Uni-vat is washed by hand 


and rinsed. 


Uni-vat is filled with wash 


water at 2 


Each 
Ibs. Clensco can per 
100 gallons water at a temperature 
of 120-135° F. The Outlet Valves 
are then opened and the wash wa- 
ter is circulated thru the bottom 
Header to the Freezers and back 
to the Uni-vats thru the back run 
line. The water is circulated thru 
the this 
manner for 20 minutes. After this, 
the pins on the rear of the Muta- 
the 
water is allowed to pass thru the 
back of the Freezer and on to the 
Floor. At different the 
Mutators and Blades are momen- 


Freezers and Lines in 


tors are removed and wash 


intervals 


tarily started, while the wash wa 


ter is passing thru. 


During the recirculation of the 
wash water the outsides of the 
Uni-vats and Pipes are washed 


with a soap solution using Clensco 


Superclen, and rinsed immediately. 


Next. the Uni-vat and Freezers are 


IT PAYS TO USE R&M QUALITY FILTERS 


WRITE: REEVE & MITCHELL 


211-221 NORTH 13TH STREET - 
Rittenhouse 6-6327; 6-6328 


Phones: 


en 
~ 


8. 


l 

9 
>] 
>. 





:+ PHILADELPHIA 7, PA. 


wk. ON 


rinsed with warm water to wash 
away all the soap. 


Then, hot water at 185° F. is re- 


circulated thru the Freezers and 
Uni-vats, in the same manner as 
the wash water for 10 minutes. 


Then the valves in the front of the 
Freezers are opened and the hot 
water is allowed to pass thru the 
Headers and feeders. 

The inside of the pumps and the 
pressure valves are washed in chlo 
rine and put in place. 

taken 


apart and inspected. In this way 


Each night one freezer is 


each freezer is taken down once a 
week. 


Equipment Washed By Hand 
Short lengths of pipe. 

Valves 

Fruit Feeders 

Filling machines 

Uni-vats 

Pasteurizers 

Cooler 


Homogenizer 


Clenesco Can Cleaner 
Clenesco Superclen 
“Diversol” 


Diverse, Chlorine) 


AUTOMATION KEY TO GREATER 
PRODUCTIVITY 


Higher production, lower costs and 
better products will be the prizes of 
industrial automation in the next 10 
years, John J. Rudolf, supervisor of 
automation for Minneapolis-Honeywell 
Regulator Company, declared recently, 


Pointing out that the next decade 
will be one in which Americans will 
consume products at double today’s 
while the 
increases by only 11 per cent, Rudolf 


rate available work force 
warned that greater productivity will 
be required merely to maintain  to- 
days’ standards of living. 

Rudolf described automation as the 
automatic performance of some funce- 
tion — measuring, computing, control- 
ling, recording or combinations of sev- 
eral of these — by mechanisms 
“Today there are two chief types of 


automation,” Rudolf explained. 


The first covers the manufacture of 
large quantities of a product of fixed 
design in which model changes occur 
infrequently and to only a slight de 
gree. The second involves machines 
designed to obey instructions given to 


them by punched cards or tape. 








PENN - MICHIGAN MFG. CORP. 
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Va Supplies of A-C PoLYETHYLENE-dairy wax blends are 
Sy now sufficient to provide you with tank car quantities 
for all your needs. 


Wax suppliers report that dairy wax fortified with A-C 
POLYETHYLENE gives these advantages: 


® You can use polyethylene-wax blends in your present 
equipment. There’s no “rub-off’ on the machinery; you 
cut down-time for clean-ups. 


* trade-mark 


® You save on returns by eliminating bulgers, leakers, and 
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flaking not only on milk cartons but on citrus juice and : | 
buttermilk containers. SEMET-SOLVAY PETROCHEMICAL DIVISION llied \ 

e . ALLIED CHEMICAL & DYE CORPORATION hemical 
You have eo stronger, more attractive carton that shows i £6 Genter Seesh, How tak & & % ee | 
your name in true, outstanding color. 
, 1 0 Please send me technical literature on A-C POLY- | 
Find out how A-C PoLyETHYLENE can help you put i ETHYLENE. a . cac t 
up a superior product. Ask your regular dairy wax C) Please let me know the names of local suppliers of A- 
supplier or write on your business letterhead for full l POLYETHYLENE-dairy wax mixtures. | 
information, enclosing the coupon at the right. l NAME | 
I ! 
—— | TITLE Se | 
COMPAN Y____— | 
SEMET-SOLVAY . 
ADDRESS liaateialinetbaiastal a 
ORR PETROCHEMICAL DIVISION , ae 
ALLIED CHEMICAL & DYE CORPORATION a a | 
—! | 40 Rector Street, New York 6, N. Y. I 
New York * Chicago * Cleveland 
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Manton-Gaulin Opens New 


Show Room with Unique Exposition 


ORE THAN 400 New England 
milk and ice cream men at- 
tended a three day dairy 
supply and equipment show held by 
Manton-Gaulin Manufacturing Co. at 
their Everett, 


Massachusetts. Displaying their own 


new show rooms in 
equipment as well as the products of 
twenty-five other major dairy supply 
and equipment firms which they rep- 
resent, the Manton-Gaulin show was 


a unique and successful venture. 


Catering to the approximately one 
milk 


ments in the New England area, the 


thousand processing establish 


show afforded an opportunity for 
plant operators to study new equip- 
ment with a minimum of expense and 
time. Perhaps the most outstanding 
feature of the show was the lack of 
pressure and hurry. Visitors appeared 
to be genuinely appreciative of the 
opportunity, an appreciation that took 
the form of personally thanking Man- 
ton-Gaulin representatives “in much 
the same manner as one would do at 


a private party.” 

Both customers and manufacturers’ 
representatives found the show of con- 
backed 


their attitude with firm and tentative 


siderable value. Customers 





Cliff Goslee, Chief of the Dairy Division 

of the Connecticut Department of Agri- 

culture, and unidentified friend look over 

some of the equipment that was shown 
at the Manton-Gaulin display. 


orders totaling a quarter of a million 


dollars. Manufacturers’ representa 
tives almost to a man, expressed the 


hope that the event would be repeated. 

J. K. Colony, Manton-Gaulin Gen- 
eral Manager, summed up the show 
with the “the 


appreciated it, the manufacturers ap 


statement, customers 


preciated it, and our salesmen appre 


ciated it. Although the individual 







reasons might vary, the fact remains 


that through this meeting of all thre 
sides of the sales picture, more sales 
should be developed in the future 
better contacts made, and a high level 
of prestige and mutual understanding 


established.” 


Two dinners were held in conjunc- 
tion with the show. Panel discussions 
and open forum programs followed 


With 


gumption the first dinner meeting ad- 


each dinner. commendable 
dressed itself to the question of half 
gallon and gallon containers, a subject 
that at the moment is about as red hot 


as subjects can get in New England. 


Varied Points of Views 
Ed Masten, Manchester Dairy Sys 
New 
acted as moderator for a panel com- 
posed of George Cook, H. P. Hood 
& Sons, Boston, Arthur Putnam, Gen 
eral Ice Cream Corporation, Deerfoot 
Ice 
Corporation, Newton Upper Falls, and 
Donald Grant, Norwood Ice Com- 
pany, Northampton, all in Massachu- 


tem, Manchester, Hampshire, 


Farm Division, General Cream 


setts. Mr. Grant recently introduced 
the gallon jug into Connecticut Valley 
markets. 

The secretary’s report of the dis 
cussion suggests the spirited discus 


sion that took place. Says the report 
~ Mr. 


the fact that, since his company Was 


Donald Grant commented on 


interested only in store deliveries, he 








JOBBERS, AGENTS 


Exclusive protected territories 
available. Write for details on 
liberal discounts and quantity 
prices. 


Solve YOUR 





Add $3.75 refundable de- 
posit on each cylinder to 
the list price. Empty cyl- 
inders may be exchanged 
for filled cylinders with- 
out any additional cost. 











FLY AND INSECT PROBLEMS 


1 ABSOLUTELY Because it does not contain DDT, ‘‘WIFF’ is approved for 
: use wherever food is processed or hand'ed It is non 
SAFE inflammable, non-toxic, non-injurious to humans or other 
blooded i ! he ed as directed Packaged 
Z. FAST, POSITIVE aa ecient uals mdines 
RESULTS GUARANTEED RESULTS 
3. ECONOMICAL “WIFF’ Wonder Bombs combine outstanding safety with 
fast, positive knockdown and kill, and time-saving con 
venience. Concentrated—one 5 Ib. bomb will treat over one 
LIST 14: 5p million cubic feet. 
PRICE - - - 


ASGO CHEMICAL CO. 


1128-30 St. Johns Pl., Brooklyn 13, N. Y. 


Serving The Industry Since 1936 
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Cream Every container we produce is, in itself, a reason P 
age and why dairymen choose International. And we're 
nee producing billions yearly! Each and every one 
a gives you these four advantages: 
ut Valley 1. quality control from seedling in the forest 

i to finished container. 

1e dis 
| discus 2. eliminates storage problems. Shipped flat, 
e report store flat. 500 containers in 1-3/10 cubic feet! 
ented on Takes only 1/15th the space of other types. 
ce we 3. seven modern well-located plants fill all 

your orders promptly, assure fast delivery. 
§ 4. inventory control. It plans ahead for you... 
assures your day-to-day container supply. 
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ape COMPANY 
) w SINGLE SERVICE DIVISION 
s Pours like a pitcher 
| 220 East 42nd Street, New York 17, N. Y. 
Kalamazoo Norristown Kansas City Atlanta Bastrop Youngstown * Minneapolis 
Michigan Pennsylvania Kansas Georgia Louisiana Ohio Minnesota 
a *Under construction 
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New England milk and ice cream men, numbering more than 400, attended the three day 
show in Everett, Massachusetts. Twenty-five other manufacturers, represented in New 
England by Manton-Gaulin, also had products on display. 


found that the half gallon and gallon 
containers served his purpose best. 
“Mr. Putnam the 
and cons of the cost and profit spread 
of the half gallon and gallon contain- 


discussed pros 


ers as compared to quart containers, 
and stated that for use in the needs 
of his company, the multiple container 
proved to be costly. 
“Mr. Cook, of H. P. 
plained that Hoods had been forced 
through competition to enter the mul- 
tiple container field, and since it was 


Hoods, ex- 


comparatively new, he was not in a 
position to make a definite statement 
as to its advantages or disadvantages. 


“Mr. Al Deege of Ilreco, made sev- 
eral interesting comments regarding 
the multiple paper container. 

“Mr. H. Clifford Goslee of the De- 
partment of Agriculture for the State 


of Connecticut, showed a strong in- 
toward the 
producer, and felt with the multiple 


terest small dealer and 
container there would be, because of 
the expense involved, a tendency to 
squeeze the small dairyman out of 
He also stated that to date 
he could not see the advantages of 
the multiple container. 

“Mr. Britton told us that one half 
gallon and gallon containers had been 
a dismal failure in New York, to which 
Mr. Stuart Rabb of United Refriger- 
ator replied that this being so, he now 


business. 


knew that multiple containers were 
bound to succeed. 

“Mr. Ed Masten closed the meeting 
with a comment that led us to believe 
that New Hampshire was not only 
God's 


knew, but a place where men never 


country, which we already 


grow old.” 


LICK THE 2 AND 4 


ST. LOUIS FIRM INSTALLS LARGEST 
STORAGE TANKS 

Believed to be the largest of the 
type ever made, these three 8,000 gal- 
lon Rectangular Milk Storage Tanks 
were recently installed in the modem 
plant of the St. Louis Dairy Com. 
pany, St. Louis, Mo. 


Each of the tanks feature 12 gauge 


stainless steel linings, stainless steel 


front heads, and 3-inch stainless outlet 


valves. Milk is quickly cooled and 
held at a safe temperature by the 
tanks’ direct expansion refrigeration 


systems and air agitation units. One 
hundred forty square feet of refrig- 
and a % HP 


60/115/230v air compressor in each 


erated surface single 


tank does a thorough cooling job. 


Empty weight of each tank is 
25,000 pounds and overall dimensions 
are 16 x 10 x 10 feet. They were 


shipped on two flat cars from Cherry- 
Burrell’s Cedar Rapids plant to St. 
Louis. A crane 
hoist them to the Dairy’s third floor 
where they were installed. 

The tanks through the 
MeyerBlanke Company, Cherry-Bur- 
Distributor in St 


giant was used to 


were sold 


rell’s Association 


Louis. 


QUART PROBLEM WITH CAMPBELL 
MULTIPLE () QUART () HANDLES 


. 


fa 


SALLY CANCO 
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Milk Cartons with Campbell Multiple 
Quart Handles end breakage and De- 
posits. Easier to carry...easier to pour. 
Stores that have used old-style gallon 
packages have greatly increased their 


Phone ATlantic 9-5576 


sales (business was actually doubled in 
one case). Campbell Multiple Quart Han- 
dies come in Pyramid or Canco style. No 
special machinery required. Write for 
samples and prices. Address Dept.AM-4 


CAMPBELL BOX & TAG COMPANY 


Corner Main and Sample Sts., South Bend 23, Indiana 
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PRICE SLASHED TO $5980 
gts ms A $600 SAVINGS FOR YOU 





ee. on the Triangle 
Automatic R-4 

Paper Carton 
Milk Filler 
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Price of the R-4 has been cut from 
$6580 to $5980. A savings of almost 
10% for you! Why? 


We're betting that we'll sell enough more ma- 
chines at this new price to more than make up 
for the savings that we are passing on to you. 
Here’s why we are confident that this gamble 
will pay off... 


1. The 4-valve, automatic R-4 is now almost 
as low in price as other automatic, single- 
valve machines that fill at only half its 
speed. 


2. The R-4 is now $2000 lower in price than 
another 4-valve filler that runs no faster 
and requires no less labor. 





one operator 
24 quarts—33 pints 

per minute 
eeeececeeeeeeeeeseeoeeeeee 


The R-4 is guaranteed to fill 24 quarts or 33 pints 
and half-pints per minute with only one operator. 
Easily handles up to 6000 cartons per day and 
fills all sizes of the popular Canco container. 


Ceeceeeeeeeoeseeeeeeee 


ASK ALSO ABOUT THE 
SEMI-AUTOMATIC R-1I 


The R-1 is our low cost, semi-automatic 
paper carton milk filler for the smaller 
dairy. It has a guaranteed production 
rate of 10 cartons per minute and 
handles all sizes of the Canco con- 
tainer. Operation is simple, easy and 
requires only one operator. Check the 
coupon for complete information. 


Although the R-4 enjoys a big price advantage 
over other 4-valve and single-valve fillers, you 
can’t buy a more accurate, rugged and dependable 
machine at any price. Operation is fully guaran- 
teed. Return the coupon for complete information. 


Over 300 Triangle Milk Fillers Now in Service 





TRIANGLE Fomage | Machinery Co. 











6658 W. Diversey } mo "illcsee 35, Illinois 
TRIANGLE FNGGNC AMT NGsI | AMOR = Information Please! On the (_) R-4 or [_) R-1 
BAGBY DIVISION — pare 
Company citsteinlenamaeaiiesiil 
Address. ——— - 
6658 W. Diversey Ave. ¢ Chicago 35, Illinois chy - a a 





SALES OFFICES: Newark; Baltimore; Boston; Atlanta; Dallas; Denver; 
Los Angeles; Portland, Oregon; San Francisco; Montreal; Mexico City. 
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New Waste-Disposal System 
Big Help To Dairy Plants 


SIMPLE and economical new 
dairy-waste disposal system has 
been developed through coop- 


S. Depart- 


ment of Agriculture’s Eastern Regional 


erative research by the U. 
Research Laboratory, Wyndmoor, Pa., 
and the Pennsylvania State University. 


The 
matic, and self-cleaning. It eliminates 


system is trouble-free, auto- 
odors, requires no chemicals. And it 
cuts labor needs by more than 90 per 
cent. The initial cost is less than one- 
third that of a 


waste-disposal system. 


small, conventional 


Two full scale treatment plants of 
this type are now in use by commer- 
cial dairies. They have exceeded all 
USDA 


giving efficient, trouble-free operation. 


expectations, say officials, in 
Dairies using these plants are able to 
process several times as much milk as 
they could prior to development of 


the Six 


new waste-disposal system. 


49th St. and South Western Ave. 
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TROUBLE-FREE 
» STITCHING 


WILSON 
WILSTITICH 


drawn for perfect operation 


with EX-CELL-O machines 


WILSON THE MILL 
THAT SERVICE BUILT 


Manufacturers of 
WIRE NAILS’ RIVETS 


WILSON STEEL & WIRE CO. , 


Chicago 9, Illinois 


more of the improved treatment units 
are now under construction. 


Basis of the system is bio-oxida- 
tion —the use of bacteria to oxidize, 
or burn up, milk wastes. Although 


this principle has been used before 
for waste disposal, the new plant de- 
sign is the first to be based on an 
accurate measure of biological activity 
and on oxygen demand of the milk 
waste. It was developed by Drs. S. R. 
Hoover and Nandor Porges of the 
Eastern Laboratory and Prof. R. R. 
Kountz of the University. 
Milk Waste Difficult 
Disposal Problem 
Small losses of milk — especially in 


rinse water from equipment-cleaning 


operations—are unavoidable at milk 
plants. The waste usually amounts 
to about one per cent of the total 


milk processed. Disposal of this waste 


has long been one of the industry’s 


most serious problems. Customary sew- 
age treatment is not satisfactory, be- 
cause the polluting strength of milk 
waste is three or four times that of 
ordinary sewage. 
The simple -new disposal system 
utilizes a tank containing sludge —a 
bed of bacterial cells — into which the 
dairy waste flows. Aspirators (air in- 
takes) the 


bubble it through the sludge. Oxygen 


mix air with waste and 
in the air burns up the organic waste 
materials, which are mostly proteins 
After for 8 to 
16 hours (depending on the amount 
the 


settle. The remaining waste material — 


and sugars. aeration 


of waste) sludge is allowed to 


now essentially clear water — is drawn 
off and discharged into a stream or 
sewer. The settled sludge remains in 
the tank as a starter for the next day’s 
operation. 

The initial sludge bed is developed 
the milk 


Bacteria commonly found in 


simply by aerating waste 
itself. 
soil, spoiled milk, or air do the work. 
In a few days the bed builds up to 
level and becomes self- 
That is, its 


automatically with the amount of milk 


the desired 


adjusting. level varies 


waste handled by the system. 
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3 Years $5.00 


Subscribe to the 
“MODERN MAGAZINE” 


of the 


FLUID MILK INDUSTRY 


American 
MILK REVIEW 


Circulation Department 
92 WARREN STREET 


NEW YORK 7, N. Y. 


Please enter or extend our Subscription for period checked 
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American Milk Review 





Y 
” 
2 
n 


mary sew- 
ctory, be- 
1 of milk 
s that of 


il system 
ludge —a 
which the 
rs (air in- 
vaste and 
. Oxygen 
nic waste 
’ proteins 
for 8 to 
e amount 
llowed to 
material — 
is drawn 
stream or 
emains in 
next day's 


developed 
ilk waste 
found in 
the work. 
Ids up to 
yes self- 
vel varies 
nt of milk 
n. 


RY 


checked 


ar $2.00 





$$$ 


k Review 





efor more cartons per pound of wax 


Under all conditions you can rely on new Tervan 2735 for excellent mileage in your production of dairy cartons. 


specify new Penola DAIRY WAX TERVAN’ 





You can produce quality dairy cartons, yet save money, 
with this new premium grade dairy wax. For new Tervan 
2735 gives you this assurance—you always get excellent 
mileage, more and better cartons per every pound of wax. 


New Tervan 2735 
is unexcelled in meeting these tests: 


MILEAGE TEST, with the maximum number 
of cartons per pound of wax, and assured 
excellent mileage under all conditions. 


APPEARANCE TEST, with water white color, 
velvety “plastic-like” finish and uniform 
inside-outside coating. 


DROP TEST, with stronger carton bottoms 
that resist leakage from dropping. 


BULGE TEST, with stiffer cartons that hold 
shape, never bulge. 


DYE TEST, with no uncoated spots on car- 
tons and a more uniform wax coating. 


April, 1955 





and always depend on 
Tervan 2735 for these features: 


BETTER MACHINE OPERATION 
that resists wax build-up, gives 
better forming of cartons, fewer 
machine stoppages. 


EXCELLENT SLAB STORAGE, with 
new freedom from hot weather 
storage problems. 


WIDE AVAILABILITY — in bulk, in 
tank cars or trucks; in slabs, 
loose on pallets or in handy pull- 
tab cartons of 55 Ibs., by truck or 
railway car delivery. 


2735 


(PATENT PENDING) 





No hooks, no knives with Pull-Tab Feature! 


Penola 


PENOLA OIL COMPANY 
New York «+ Detroit « Chicago 
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From the State 


By BETHUNE JONES 


apitols 








ALABAMA—Halts Price Cut 


A Montgomery County Circuit 
Court order halted a drop of | cent 
a quart in the price of Alabama milk 
which had been scheduled to go into 
effect March 1. 

The action followed a petition by 
six dairymen who sought the price 
cut suspension until a decision was 
reached in a pending “search” hear- 
ing of the State Milk Control Board’s 
records. 

Meanwhile, organized Alabama pro- 
ducers supported a milk production 
quota order issued by the board in a 
move to halt the practice of distribu- 
tors buying milk outside Alabama at 
lower prices than permitted within 
the state. 

The Alabama Farm Bureau Dairy 
Organization’s executive committee 
voted to petition Montgomery County 
Circuit Court for permission to inter- 
vene in 11 attacks on the order which 
had been filed by distributors in Ala- 
bama and two adjoining states. 


Out-of-state producers can share in 
the production quotas under the new 
order but they have to be licensed by 
the state board and become subject 
to price-fixing regulations. 

Although the new regulation 
wouldn't become effective until March 
1, 1956, at the end of an eight-month 
“base building” period starting Sep- 
tember 1, producers would have to 
tuke it into account immediately so 
they could plan next year’s production. 


Under the order, quotas allowed 
producers during the summer when 


90 


Court Suspends Price Drop in Alabama 
Florida Adopts Maximum-Minimum Pricing 
Paper Milk Containers Sought in lowa 


Anti-Price War Law Passes In Tennessee 


supply is plentiful would be based 


on production during the leaner 
months of the “base building” period. 
All milk sold over the quota would 
be classified as surplus and would 


have to be marketed at a lower price. 


ARKANSAS—Milk Price Control 
Act 


A bill to prohibit distributors from 
selling milk at less than cost was 
passed by the Arkansas Senate and 
sent to the House. Cost is defined in 
the bill as actual cost plus 4 per cent. 


Senator Morrell Gathright of Pine 
Bluff, one of the sponsors of the bill, 
said the measure would affect only 
distributors and makes no_ reference 
to milk producers or retailers. It would 
permit distributors to sell below cost 
if necessary to meet competition. 

The Arkansas Senate earlier re- 
jected a controversial bill which would 
have created a new commission to 
regulate the price of milk at all levels. 


FLORIDA—Adopts Price-Fixing 
Policy 
A new price-fixing policy providing 
for both minimum 
levels was adopted by the Florida 
Milk Commission, subject to a state 


maximum and 


attorney general’s ruling on its validity. 

The new policy provides that all 
present prices as set by commission 
orders in all markets shall be the 
maximum prices and that the mini- 
mum price shall be set at 15 per cent 
less than the maximum. 

The price plan applies only to retail 
sales and it was stipulated that should 


a fraction of a cent occur in the com. 
putation of the 15 per cent, the frac- 
tion shall be eliminated. Farm prices 
will remain as now established unless 
changed after public hearings. 


1OWA—Acts to Legalize Paper 

A bill to legalize paper milk con 
tainers and to legalize sale of milk in 
gallon and one-third quart containers 
was passed by the Iowa House of 
Representatives and sent to the State 
Senate. 

Also approved by the lowa House 
was a resolution urging increased con- 
sumption of milk by, among. other 
things, adding more milk vending ma- 
chines in public buildings. 


MINNESOTA—Acts On Quality 


A bill calling for grading and label- 
ing of all butter offered for sale in 
the state was passed by the Minnesota 
House of Representatives and_ sent 
to the State Senate. 


The measure lists the grades as AA, 
93 score; A, 92 score; B, 90 score; and 
undergrade. Violations would be pun- 
ishable by fines up to $100 or 90 days 
in jail. 

Another House-approved bill would 
require creamery patrons to take qual- 
ity records with them when they 
transfer their business from one dairy 
plant to another. 


Also pending in the Minnesota leg- 
islature is a bill which would bring 
the state’s dairy regulatory up to date 
through use of the term “dairy plant” 
instead of “creamery,” thus covering 
all plants processing milk, including 
condenseries, cheese factories, receiv- 
ing plants and milk plants, in addition 
to creameries. 

Another proposal would _ increase 
the legal minimum butterfat content 
of milk from 3.25 to 3.5 per cent. 

There also has been a proposal in 
Minnesota for establishment of a new 
state milk control commission to reg- 
ulate prices at all levels. Indications 
were, however, that this 


would be opposed by producers. 


measure 


MISSOURI—Moves Against Filled 

Milk 

A “filled milk” bill, rejected at past 
sessions, was reintroduced in the Mis- 
souri legislature. 

Proposing to outlaw sale or posses- 
sion of “adulterated milk” and “adul- 
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uld bring Greater capacity of this NEW QUIRK MODEL 709 ... 24 
ip to date gallon Ice Cream Cabinet means more sales per route, 
iry plant” more profits for you. Operates economically off any 110 


covering volt outlet while the truck is in the garage. Long hold- 
j s 


Long Life structural features include: 


over of sub-freezing temperatures keeps products in perfect 


including Exclusive Counter Balanced Lid speeds product han- 


: condition on delivery route . . . eliminates rehandling of dling. Vacuum Sealed Zinc Coated Eutectic Tank, for 
PS, TECelv- unsold products. long life. Sealed, Water Tight Outer Shell and Inner 
n addition Liner. Heater Resistance Wire that keeps lid from 


frosting shut. 


Built in models to fit most delivery trucks. Units Avail- 
able with REMOTE CONTROL COMPRESSOR if desired. 


| increase Write, Phone or Wire today for complete information. 


it content 
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roposal in 


QUIRK ELECTRICALLY REFRIGERATED 
Cold Seal mix case CABINETS 


Products held better, longer at less cost, with this new Quirk Cold 
Seal Cabinet. F-22 compressor freezes down hold-over plate. 110 
volt plug-in arrangement. No rehandling of unsold products. 


of a new 
on to reg- 
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ucers. 
Unit's portability makes it ideal for 


school milk storage. 
Write today for complete FREE information on models, capacities and 


st Filled 


how these units can be economically adapted to your school milk 
program 


a Manufacturing 
Ag Fr Company 


3405 E. LAYTON AVE., CUDAHY, WISCONSIN 
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terated milk products,” the bill de 
milk as skimmed 
milk from which butterfat has been 


fines adulterated 
removed and to which has been added 
fat or other than butterfat, such as 
cottonseed oil, soy bean oil and the 


like. 


NEW JERSEY—Reduces Farm Price 

of Milk 

Acting to bring the amount paid to 
New Jersey milk producers into line 
with prices received by farmers in 
New York and Pennsylvania, Director 
F. R. Hoffman of the State Office of 
Milk Industry reduced the farm price 
of fluid milk in New Jersey from 12.6 
cents to 10.8 cents a quart, effective 
from March 15 to June 15. 


Hoffman's order specifies the price 
of 12.6 cents will be restored on June 
15, at which time the flush spring 
season for milk will be over. Prices 
then are expected to be increased in 
New York and Pennsylvania. 


South Jersey dealers were expected 
to lower retail prices 2 cents a quart 
as a result of the reduced farm price. 
North 


reduced their prices by that amount 


Jersey distributors previously 


shortly after Hoffman removed state 


controls of retail prices on Febru- 


ary 15. 

Indications at this writing were 
that retail price controls would not be 
restored. They were lifted after 13 
dealers accused of cutting milk prices 
had obtained a temporary injuction 
restraining the state from interfering 
activities. However, the 
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“He makes quite a ceremony out of 
delivering to his old sergeant.” 


Dairymen who want the best demand United Top 
Quality SBR Series Cases. They get longer wear, 
fewer replacements, and top performance from 
the heavy duty construction throughout. They tell 


us it’s the finest yet. A size for every paper bottle. 


FAMOUS UNITED WELD 
Stronger than the wire itself 
and welded at every intersection. 


SOLID METAL CORNERS 
Extra strength and 


at the case’s most 
point. 


case, 


protection 
vulnerable 


FLAT WIRE FLOOR All 


On combination Qt. and 'y Gal. 
smaller top frame holds 
both size bottles together with- 
out squeezing. 


BOTTOM STACKING 
flush 


TAILORED SIDES 


tops with sturdy 


FOOLPROOF 
IDENTIFICATION 


Permanently em- 
bossed in the metal 


post, cannot be re- 
moved. 





Broad flat wires, 3 under every 
bottle for maximum support. 


92 


hottom stacking rims for easy 
loading, high stacking. 


Court subsequently voided the jp. 
junction and refused to grant a per. 


manent writ. 


Meanwhile, a New Jersey milk 
study committee named by Governo; 
Meyner voted to request U. S. Secre- 
tary of Agriculture E. T. Benson to 
issue a call for a public hearing to 
receive evidence for or against a fed. 
eral marketing order to control dairy 
prices in the state at the farm level, 


The move followed committee ap. 
proval of a recommendation for a 
federal-state order to cover northem 
New Jersey, and provide a farm price 
for fluid milk about equal to or higher 
than the 
controls. 


NEVADA—Rules Against Price 
Control Measure 


figure now set by’ state 


Nevada Attorney General Harvey 
Dickerson gave an opinion (March 1] 
that a bill proposing the creation of 
a new state milk control commission, 
empowered to fix minimum prices at 
all levels, would be unconstitutional. 


The milk control bill on which Dick- 
erson ruled had been passed by the 
State Senate and sent to the House. 











137 Fonda Ave., Battle Creek Mich. 
Branch Plant: Wilkes-Barre, Pa. 
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NORTH CAROLINA—Milk Price 
Legislation 
A bill intended to eliminate milk 
industry domination of the North Car- 
olina Milk Commission was introduced 


in the State Legislature. 


The measure would require that 
six of the seven members of the State 
Milk Commission be citizens not con- 
nected in any way with the milk busi 
ness. The seventh member, voting 
only in case of tie, would be the state 


agriculture commissioner. 


The State Senate earlier passed and 
sent to the House a bill to broaden 
the milk commission’s powers to in- 
clude price fixing at the wholesale 


and retail levels. 


SOUTH CAROLINA—Price Control 


South Carolina’s House of Repre- 
sentatives passed and sent to the State 
Senate a bill to empower the State 
Dairy Commission to fix wholesale 
and retail prices of milk in the event 
of price wars which threaten to dis- 


rupt markets. 


TENNESSEE—Aims to Prevent 
Price Wars 
Given final legislative approval in 
Tennessee was a bill aimed at prevent 
ing price wars among milk dealers. 


The act, makes it illegal to sell, 
offer to sell or advertise milk in any 
market area at less than the “prevail- 
ing wholesale price at the place of 
sales.” Violators would be subject to 
$300 fine and 


a maximum three 


months in jail. 


A market area is defined as any 
county in which there is a munici- 
pality having an ordinance regulating 
the grading of milk and milk prod- 
ucts, but the state agriculture com 
missioner could designate other areas 


composed of one or more counties. 


The bill provides “competent. evi- 
dence of the prevailing cost to other 
sellers within the marketing area shall 
constitute prima facie evidence of the 
cost to any seller changed with vio- 


lating” the pricing provision. 


Also enacted in Tennessee was a 
bill amending the state dairy law to 
require that imitation cheese foods 
be so labeled, and to require that 
fresh milk to which powdered milk 


has been added be so labeled. 
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Why take chances on human 
errors and illegible writing in 
recording essential weights? 


TOLEDO 
HO SPRINGS 


PRINT YOUR WEIGHTS 





TO CONTROL 





Toledo Printweigh Scales meet 
your needs today for closer cost 
control! Stop human errors in 
reading, remembering, record- 
ing... provide accurately printed 
weights with split-second speed 
... accurately recorded! 
Printweigh Scales available in 


a full range of capacities for 






Factory-Trained 
200 Cities 


HEADQUARTERS FOR SCALES 


YOUR COSTS 


ticket, sheet or strip records. 44 


new features include... new 


. . double- 


pendulum mechanism in one- 


clean-line design 

piece sector design . . . lifetime 
fulcrum. Send for new condensed 
catalog No. 2001. Toledo Scale 
Co., Toledo 1, Ohio. ities 





















Vogel-Ritt Names Jacobson 

Fred B. Jacobson, industrial sanita- 
tion expert and entomologist, has been 
appointed director of Industrial Sani- 
tation Consultants, a new division of 
Vogel-Ritt Inc., with headquarters in 
Philadelphia at 2212 Chestnut Street. 

Jacobson has been director of sani- 
tation at Stephen F. Whitman & Son, 


Inc., Philadelphia, for the past seven 
years and also a consultant and lec- 
turer for many organizations in the 
food, beverage and canning industries 
in this area. 

The new division of Vogel-Ritt will 
offer its service to industries through- 
out the country. Under the program, 
Jacobson and his staff will make sur- 








PATTY-PRINT MACHINE 


Production Rate 400 Ibs. per hour 





Needs Only One Operator! 


Fully automatic, self-synchronizing machine with the 


same operating cycle as our larger 


“1200” Patty 


Printer. ONE OPERATOR can feed and handle the 
entire production of this printer. Pre-cut paper feeds 


from top. Weight adjustment conveniently located at 


operator's fingertips. 





Write today for full information 


C. DOERING & SON, Inc. 


1375 West Lake Street 
CHICAGO 7, ILL. 





DOERING. 


; PATTY -PRINT a#4 BUTTER-PRINT EQUIPMENT 
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veys and map out a sanitation pro- 
gram for insect, rodent and pest con 
trol, and for plant sanitation and 
equipment. 


P 





O. MULLER-HABIG 


FRED B. JACOBSON 


O. Muller-Habig Elected at Centrico 


The appointment of Mr. O. Muller- 
Habig as President has been an. 
nounced by Centrico Incorporated 
Englewood, N. J. He succeeds Mr, 
Heinz W. Habig who died late last 
summer in the Shannon River air 
crash. 

Mr. Muller-Habig is a director of 
Westfalia Separator A. G. (Oelde, 
West Germany), manufacturers of 
centrifugal separators used in fluid 
processing industries such as dairy, 
beverage and petroleum. Centrico In- 
corporated is the sole distrbutor and 
representative in the United States of 
Westfalia Separator A. G. 


The Muller-Habigs will reside in 
West Englewood, New Jersey. 


Pure-Pak Sales Force 

George Scott, Vice President, Pure- 
Pak Sales, has announced the addition 
of five new representatives to the Pure- 
Pak sales force. The five, Jack Henry, 
Werner Fend, Doyle Woodruff, David 
Beier, Jr., and Marcus Biggers will b: 
assigned newly created territories. The 
augmented sales force was made nec- 
essary by the rapidly accelerating use 
of Pure-Pak containers, nearly 6% bil 
lion in 1954, coupled with greatly 
increased demand for Pure-Pak sup- 
plies, including newly added lines of 
automatic casing equipment, central 
and liquid wax systems. 


With exception of Beier and Big- 
gers, all men have had extensive ex- 
perience within the Pure-Pak organ- 


ization prior to their appointment. 


Welker Appointed Field Sales 
Manager 
Charles L. Welker has been ap- 
pointed Field Sales Manager accord- 
ing to an announcement by George L. 
Huffman, Sales Mer. of Ex-Cell-O's 
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Pure-Pak Division. Mr. Welker was at 
one time Pure-Pak sales representative 
in the Pacific Northwest and in his 
new capacity he will coordinate the 
activities of the expanded Pure-Pak 
field sales force. 
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STANLEY B. BERG D. M. MOJONNIER 


Stanley B. Berg Retires 

Stanley B. Berg retired as vice pres- 
ident of Cherry-Burrell Corporation 
effective March 1, 1955, according to 
the announcement of John G. Cherry, 
president, but he will continue as a 
member of the company’s board of 
directors and will be available to give 
counsel on financial matters in which 
field he specialized. 


He requested retirement ahead of 
the normal date because Mrs. Berg’s 
health has required locating in a mild 
climate. 

Mr. Berg began his service with 
Cherry-Burrell in 1929 as comptroller, 
following some years of experience as 
a certified public accountant with the 
firm of Lybrand, Ross Bros. & Mont- 
gomery. 


In 1937 he was elected vice presi- 
dent and in 1939 he became secretary 
of Cherry-Burrell. In 1940 he was 
elected to the corporation’s board of 
directors and in 1949 he became vice 
president—finance. 


David Mojonnier to Cherry-Burrell 

David M. Mojonnier, formerly of 
Mojonnier Bros. Company, has been 
appointed sales manager of farm 
equipment sales for Cherry-Burrell 
Corporation. 


In his new post, Mr. Mojonnier will 
have responsibility for directing pro- 
motion and sales of “Icy Kold” ice- 
bank type farm tanks and their “Kold 
Vat” direct expansion type farm tanks, 
as well as other Cherry-Burrell prod- 
ucts for use on the farm and in related 
industries. 

Mr. Mojonnier started in the dairy 
industry in 1938 following his college 
training in business administration at 
the University of Ilinois. For the past 
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14 years he has served in an executive 
capacity with Mojonnier Bros. Com- 
pany. 

Mr. Mojonnier will be located at 
Cherry-Burrell’s general office in Chi- 
cago. 


Pennsalt President to Retire 
George B. Beitzcl, president of the 
Pennsylvania Salt Manufacturing 
Company expressed to the Board of 
Directors his desire to retire as chief 
executive later this year when he com- 
pletes twenty-five years’ service with 


ft 


Suffering from 
“hottle fatigue’’ ? 


USE 


B-Kleer* gives you bright, clean 
bottles with exceptionally low (or 
zero) bacteria count. You can wash 
twice as many bottles with only 
half the usual make-up. 


B-K leer combines caustic soda, poly- 
phosphate and wetting agent into 
fused flakes. It dissolves without 
violent action. And it’s dustless! 


Ask your B-K agent about B-Kleer, 
and the complete B-K line. 


*B-Kleer is a Pennsalt trade mark 


the company. At the same time, he 
recommended that William P. Drake 
be appointed executive vice president, 
and elected to Board membership 
Both recommendations were approved. 

Mr. Beitzel became the 13th presi 
dent of this 104 year old company in 
1949. He was the first chief executive 
to be selected from the sales organiza- 
tion. A native Philadelphian, he at- 
tended the University of Pennsylvania, 
and began his business career with the 


Commercial Trust Company of Phil- 





FOR BRIGHTER, CLEANER BOTTLES 


B-K Department, Pennsylvania Salt 
Mfg. Co. East: 913 Widener Bldg., 
Phila. 7, Pa. West: Woolsey Bldg., 
2168 Shattuck Avenue, Berkeley 4, 
Calif. 


Pennsalt 


Chemicals 
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adelphia. He joined Pennsalt follow- 
ing an the Yarnall 
Paint Company of which he was vice 


association with 


president. 


Tenney Sales Representative 

The Refrigerating and Air Condi- 
tioning Division of Tenny Engineer- 
ing, Inc., Union, N. J. and Baltimore, 
Maryland — pioneer manufacturers of 
refrigeration and environmental equip- 
ment — announce the appointment of 
Robert T. Gray as sales representative 
Illinois, Wisconsin, 


in the states of 


Minnesota, Iowa and Missouri. 







The New 


Rae: Kold 


Model 211-R 


Crucible Steel Appoints Biggs 

Richard A. 
Manager, 
the Crucible 
Steel Company of America, by Joel 
Hunter, President. 


Biggs was appointed 
Product 
Stainless 


Development, of 
Division of 


Mr. 
Many industries 


In making the appointment 
Hunter stated, “. 
such as chemical, food processing, 
architectural, etc., are using stainless 
steels, yet only a small beginning has 
been made in taking full advantage 
of the superior qualities of this ver- 
satile metal. Mr. Biggs will have his 





DIVCOS 


Keeps Aisle 
Space Free— 
Unobstructed 





low-temperature cabinet has a remote compressor to free aisle 


space and facilitate loading and unloading. Never before has a 
special cabinet been designed for the 3-Series Divco trucks. 





Never before has there been such an efficient way of handling 
ice cream On routes serviced by these trucks. Now, you can go 
after those extra profits with the 3-Series Divco trucks in 
your fleet with an easily accessible, up-front cabinet that does 
not obstruct the aisle. 15 gallon capacity—30-hour holdover— 
—and all the outstanding features that make Kari-Kold the 
leading low-temperature cabinets for the dairy industry. 


Write for full information 
on Kari-Kold Models 
for all types of trucks 
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Kars Kold 


213 Scribner Avenue, N. W. 
Grand Rapids, Michigan 








headquarters at Crucible’s New York 
offices in the Chrysler Building.” 


Crown Cork & Seal Selects Jackman 

Edward A. Jackman has been ap. 
pointed Director of Industrial Rela. 
tions for Crown Cork & Seal Com. 
pany, Inc. Mr. Jackman will have his 
office in Baltimore. 


Mr. Jackman has had fifteen years 
experience in the Industrial Relations 
field and joins the Headquarters office 
from the Company's Can Division in 
Philadelphia where he was Division 
Manager of Industrial Relations. 


Taylor Joins Robert Gair Co. 

Francis M. Taylor has been named 
director of public relations of Robert 
Gair Company, Inc., New York, man- 
ufacturers of folding cartons, paper- 
board and shipping containers. He 
was previously with Young & Rubi- 
cam, Inc., advertising agency. 


“Cliff’ Morgan Joins Liberty Glass 


S: 4. 
Liberty Glass Company of Sapulpa, 
Oklahoma, as Director of Sales Pro- 
Marketing, it was an- 
Collins, Jr., 


“Cliff’ Morgan has joined 


motion and 


nounced by George F. 
president. 

Morgan has 17 years’ experience in 
the glass industry and container field. 
He is moving from Jackson, Missis- 
sippi, to Tulsa and will be joined there 


by his wife and son. 


Heil Distributor and Representative 

Al Majeres, former Chicago district 
sales representative of The Heil Co., 
is now with the R. G. Smith Equip- 
ment Co., 1874 Busse Highway, 
Desplaines, Il. 

As a sales representative of the 
Smith Co., Heil transportation tank 
distributor, Majeres is servicing petro- 
leum and milk transport tank accounts 
in mid-Illinois, and bulk milk pick-up 
tank customers in northern Illinois and 
northeastern Indiana. 


Carroll to Sealright, Pittsburgh 

R. Reid McNamara, vice-president 
in charge of sales, Sealright Co., Inc., 
announces the appointment of Wil- 
liam F. Carroll to represent the com- 
pany in Pittsburgh, Pa. Mr. Carroll 
has been Sealright representative in 
Detroit for three years. 

He is a native of Cleveland, O., 4 
graduate of John Carroll University 
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in Cleveland and councilman for sev- 
eral years in the Cleveland suburban 
community of Willowick. Before join- 
ing Sealright Mr. Carroll was Ohio 
representative for the Allen B. Wrisley 
Co. of Chicago. 


Jerry Kohn With Erickson Co. 
Appointment of Jerome L. “Jerry” 
Kohn as sales representative has been 
announced by C. E. Erickson Co., Inc., 
Des Moines, Iowa, manufacturers of 
Erickson Aluminum Milk Cases. 


Kohn will cover the states of Mich- 
igan, Ohio, Indiana, Kentucky and 
Tennessee, and will make his head- 
quarters at his home, 19195 Votro- 
beck Drive, Detroit, Michigan. 


Loar to Handle Citrus Juice Sales 


Russell D. Loar of Covina, Califor- 
nia, whose office was formerly at the 
Covina division of Exchange Lemon 
Products Company, has been trans- 
ferred to the headquarters of the Sun- 
kist Growers Products Department at 
Ontario, California, according to D. R. 
Thompson, general manager of the 
Products Department. 


Loar will handle dairy industry sales 
of citrus juice products under the 
Cletus Gal- 
lagher, manager of industrial sales. 


over-all direction of L. 


Charles E. Cotham, Jr. 

Sterling District Manager 

Charles E. Cotham, Jr. has been ap- 
pointed District Manager of Sterling 
Electric Motors, Inc., for the Houston, 
Texas territory. 

Mr. Cotham has had experience in 
electrical maintenance and construc- 
tion work in the Baton Rouge area 
and staff engineering at: Alcoa’s Rock- 
dale plant. Mr. Cotham is an electrical 
engineering graduate of the Univer- 
sity of Houston. 


Elmer F. Hubbard at Langer Mfg. 


Elmer F. Hubbard 
Langer Manufacturing 


has joined 


Co., 
Rapids, as Sales Manager in charge 


Cedar 


of the new type Langer Milk Case for 
paper bottles, used by the dairy in- 
dustry. 

Mr. Hubbard has been plant man- 
ager for the Sanitary Farm Dairies 
during the past 10 years, 7 years in 
St. Paul, Minn. and 3 years in Cedar 
Rapids, Iowa. He received his B.S. 
degree in Dairy Manufacturing from 
Kansas State College, and his M.S. in 
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Dairy Manufacturing from Minnesota 
University. 
Thatcher Glass 

Mid-West Sales Manager 

W. J. Green, Executive Vice Presi- 
dent and General Sales Manager of 
Manufacturing Com- 
New York, an- 
nounced the appointment of Bernard 


Thatcher Glass 


pany, Inc., Elmira, 


B. Freitag to head that Company’s 
mid-west Sales Office, with headquar- 
ters located in the Pure Oil Building, 
Chicago. 

Before Thatcher, Mr. 


coming to 


ta —2 ae — 
7 > ie 


Freitag was in charge of Food Con- 
tainer Sales for Ball Brothers. 


Paul-Lewis Labs Name 

Research Chemist 

The Paul-Lewis Laboratories, man- 
ufacturers of dairy enzymes, has an 
nounced that Vincent S. Bavisotto has 
joined the staff as a Senior Research 
Chemist. 

Dr. Bavisotto 
graduate education at the University 
of Buffalo and his M.S. Ph.D. 
degrees from Pennsylvania State Uni- 


received his unde 


and 


versity in Agricultural Biochemistry. 
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' IT COSTS LESS THAN 


YOU THINK TO USE 
flake ™ 


ACE ALKALI 


', »» THE HEAVY DUTY BOTTLE 
WASHING COMPOUND THAT GIVES 
EXTRA CLEANSING ACTION 
FOR DIFFICULT CLEANING JOBS 
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e Produces premium results with the 
toughest bottle washing jobs. 


e Economical—Less required—Solvu- 
tions last longer. 


e Reduces rejects and rewashes. 


e Does an outstanding job even in 
hard water. 


e Eliminates the basic cause of scale 
formation. 


New flake ACE ALKALI 
has these outstanding 
physical properties .. . 


DUSTLESS 

QUICKER DISSOLVING 
GREATER SOLUBILITY 
CONSTANT UNIFORMITY 


SOLVAY 











Flake ACE ALKALI contains an exclusive com- 
bination of materials not found in any other 
bottle-washing compound! That’s why it 
produces faster wetting . . . better penetra- 
tion .. . and a more complete removal of 
films and soils. 


Because flake ACE ALKALI does a heavy duty 
cleaning job, a pound goes further. Due to 
its efficient cleaning action solutions last 
longer. 

Drains Quickly, Rinses Clear Even in Hard 
Water! Bottles washed in flake ACE 
ALKALI come out bright and sparkle like 
new without specks ... spots . . . streaks 
or dulling film. 


Keeps Machines Cleaner—Longer! Where other 
cleaners build up deposits on bottle-wash- 
ing machines, flake ACE ALKALI mini- 
mizes and practically eliminates the forma- 
tion of scale. 


FREE LITERATURE! Gives additional informa- 
tion on flake ACE ALKALI, solution 
strengths, instructions for use, etc. 


INSPECTION SAMPLES available at no cost or 
obligation. Write to: 


SOLVAY PROCESS DIVISION 
| ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 
—— BRANCH SALES OFFICES 


Boston + Charlotte + Chicago - Cincinnati + Cleveland 
Detroit Houston New Orleans New York 
Philadelphia Pittsburgh St. Louis Syracuse 











WHERE TO BUY IT 
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You can overcome 
two major causes 
of “settling” with 





- 


Slow vat cooling and excessive pumping after cooling 
need no longer cause “‘settling’’. Kraft Stabilized Choco- 
late-Flavored Powder #3 is specially formulated to 
overcome this, and produce a really delicious chocolate 
dairy drink. 

If you are set up for quick cooling, use Kraft Stabilized 
Chocolate-Flavored Powder #1. It, too, makes a fine, 
“‘chocolaty”’ low viscosity drink that will not settle. 

Choose the powder best suited to your operation. 
Both give a delicious flavor. Kraft powders are econom- 
ical, too—their convenience, ease in handling save time 
and money. 

Order a 40-lb. trial case of either #1 or 43 today. 
Write Phenix Foods Company, 460 E. Illinois St., 

Chicago 90, IIl. 


Premiums of proven pulling power help you sell 


chocolate made with Kraft Powder! Ask our sales- 
man for details—or write us! 


¢ 7) 
- 


1. PINKING SHEARS 
Extraordinary $2.95 value— 





$2.95 but only $1.00 to your 
value customers! 

2. QUIKUT KNIVES 
$1.00 $1.00 value—but only 25¢ to 
value your customers! 


Manufactured by PHENIX FOODS COMPANY, Chicago, Ill. 


KRAFT Stabilized Chocolate-Flavored POWDER °3 
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10th Anniversary Special 


NEW 1955 
REDUCED PRICES 


on all 


NORRIS MILK 
DISPENSERS! 


Norris Dispensers are celebrating ten years of 
going in the right direction, fine public acceptance, 
and constantly increasing manufacturing facilities. 
As our birthday gift to you we are announcing new, 
lower prices on every model of the nationally- 
known, sturdy built Nor.is Milk Dispensers. These 
lower prices became effective on January 24, 1955. 


ene 
it or 


WOMOcENizED Be 





Even lower prices on the famous Norris DeLuxe— 
finest milk dispenser in the world! Now you can sell 
more milk than ever before with Norris Dispensers. 
It will pay you to put a Norris Milk Dispenser in 
every eating place! Send the coupon today for 
complete new wholesale price list. 


DISPENSERS, Inc. 


2720 LYNDALE AVE. S., MINNEAPOLIS 8, MINN. 


POSSSSHOSSOOSOSS SOSH SSSSS SSH OH SSOSHSS 
ad Please have my local NORRIS man get in touch with me. e 
. Send me the new NORRIS wholesale price list for all models. . 
* ao 
@ NAME ey 
& * 
e@ COMPANY TITLE nay, 
a 2 
e@ ADDRESS * 
e 6 
a - ia STATE _ @ 
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COMING EVENTS 

New York State Cheese Manufacturers Association —An 
nual Meeting, April 12, at the Hotel Woodruff, Water- 
town, N. Y. 

American Dry Milk Institute—Annual meeting, April 19-20, 
Edgewater Beach Hotel, Chicago. 

National Dairy Council—Northeastern Regional Conference. 
April 25-27, at the Hotel Statler, Hartford, Conn. Host 
is Connecticut Dairy and Food Council. 

National Dairy Council—North Central Regional Confer- 
ence, April 25-27, at the Sheraton-Cadillac Hotel, De 
troit, Michigan. Host will be Dairy Council of Detroit. 

Pennsylvania Association of Milk Dealers—Annual Con 
vention, April 27-28, William Penn Hotel, Pittsburgh 

National Dairy Council—Southeastern Regional Conference, 
May 2-4 at Hotel Roanoke, Roanoke, Va. Host is Dairy 
Council of Roanoke. 

National Dairy Council-—-Western Regional Conference, 
May 2-4 at the Cosmopolitan Hotel, Denver, Colo. Host 
is Denver Dairy Council. 

American Guernsey Cattle Club -78th Annual Meeting, May 
9-12 at the Statler Hotel, Los Angeles. 

National Association of Dairy Equipment Mfrs.— Annual 
meeting, May 16-18, Kenwood Golf & Country Club, 
Bethesda, Maryland. 

Flavor Extract Manufacturers Associat'on of the United 
States—46th Annual Convention, May 22-25, Edgewater 
Beach Hotel, Chicago, II. 

American Dairy Science Association—5(0th Annual Meeting, 
June 21-23, at Michigan State College, East Lansing 
Mich. 

Florida Dairy Association—Annual Meeting, June 22-24 at 
the Fort Harrison Hotel, Clearwater Leach, Fla 
West Virginia Dairy Products Association —Annual Meet- 
ing, July 31 at the Hotel Greenbrier, White Sulphur 

Springs, W. Va. 

International Dairy Show -Annual Show, October 8-15 at 
the International Amphitheater, Chicago, III. 

Iowa Ice Cream Manufacturers Association 

Iowa Milk Dealer Association—Joint Annual Convention 
October 9-11 at the Hotel Savery, Des Moines, la. 

Wisconsin Buttermakers’ and Managers’ Association—54t| 
Annual Meeting, October 11-12, at the Hotel Northern, 
Chippewa Falls, Wis. 





SHORT COURSES 


University of Illinois—Conference On Bulk Handling of 
Milk, Departments of Agricultural Engineering, Dairy 
Science, and Food Technology. April 12-14. For room 
reservations write to Conference Supervisor, University 
of Illinois, Room 116, 725 Wright St., Champaign, Ill 

Milk Industry Foundation—1625 Kye St., N. W., Wash 
ington 6, D. C. 

Sales Training Institute— April 18-29; May 16-27; July 
18-29; October 3-14; November 7-18; November 28- 
December 9. 

Purdue University — Dairy Department, lafayette, Ind 
Market Milk Conference— April 6. Write: Prof. V. ¢ 
Manhart, Smith Hall, Purdue University. 

Ice Cream Institute—April 7. Write to: Prof. V. C 
Manhart. 

University of Florida—Dr. [:. L. Fouts, Head, Dept. of 
Dairy Science, Agricultural Experiment Station, Gaines 
ville, Fla. 

Laboratorians Short Course—April 5-8. For laboratory 
personnel from state, county, city and commercial 
laboratories who test dairy and food products, and for 
milk sanitarians. 

Milk Sanitarians Conference— April 6-8. For sanitarians, 
food inspectors, technicians, public health workers, dair) 
plant operators, distributors, producers, equipment and 
supply dealers, qualify control personnel. 

Dairy Herdsmen’s Short Course —September 6-8. For 
dairy herdsmen, herd owners, helpers, DHIA_ super 
visors, producers, distributors. - 
Dairy Plant Operators Short Course October 13-15 
For dairy plant: personnel, equipment and supply dealers 
Dairy Field Day—-November 2-3. For milk producers, 
distributors, processors, herdsmen, county agents, agri 
cultural teachers, veterinarians, et 
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“MILK BREAK’ FEATURES OHIO MARKETING 
CONFERENCE 


The first planned and scheduled “milk break” ever 
held in Summit County was part of the Northeastern 
Ohio Consumer Marketing Conference held last month in 





“MILK BREAK” provides a stimulating interlude for home demon- 
stration agent Addis Barthelmeh; C. F. Christian, Ohio State 
University extension editor; and Loa Whitfield, consumer market- 
ing specialist from Ohio State’s agricultural extension service, 
at the Northeastern Ohio Consumer Marketing Conference. 


Cuyahoga Falls, Ohio. Agricultural extension leaders and 
home demonstration agents from 17 counties took part in 
the day-long conference. 


The dairy industry is sponsoring a nation-wide move- 
ment to substitute milk breaks for coffee breaks. At this 
meeting, Akron Area Independent Dairies, Reiter and 
Harter, Chestnut Ridge and Parker's, cooperated with 
Richard Howard, county agricultural agent, in providing 
milk for the milk break which divided the morning sessions 
in two parts. 


DAIRY FARMERS IN THE “BIG LEAGUE” 
“In a word, it’s big league.” 


That was the phrase used by one of the speakers at 
the opening day’s session of the 17th annual meeting of the 
American Dairy Association of Wisconsin in describing the 
impact of sales campaign being used by the nation’s dairy 
farmers through their promotional “voice”. 


In two days of meetings, the entire story of how dairy- 
men’s dollars are put to work to expand markets for their 
product was told to upwards of 300 dairy farmers, industry 
representatives and others interested in Wisconsin’s great- 
est business, dairying. 

Merrill Warnick, Pleasant Grove, Utah, president of 
the national ADA, opened the meeting with the message 
that the butter market has not been lost to the dairy farmer, 
as shown by increased butter sales during 1954, and offered 
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Quikold’s 





exclusive new 
serv-A-shelf 


spurs self-serve sales! 


Unique stainless steel SERV-A-SHELF cooler gives you 
an extra dairy counter, makes loading and food han- 
dling easier . . . adds valuable display and work space. 
Easy-reach accessibility speeds impulse sales of bottle 
and package dairy foods. Trouble-free, whisper-quiet 
QuiKold operation cuts maintenance costs, boosts 
profits. 


WRITE TODAY FOR CATALOG SHOWING COMPLETE QUIKOLD LINE 
BUILT AND BACKED BY 28 YEARS’ REFRIGERATION KNOW-HOW 









the inside story 
Quik old 
cool:R:in 

coils 


++» are right in 
the storage area 
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Going places in SALES! 





MILK CARTONS 
STAPLED WITH DEPENDABLE 


SENECA WIRE 


Ic makes good sense to specify SENECA 
Stapling Wire for your milk cartons . . . the wire 
that’s always “tops” in quality, uniformity and service 
. at low cost! Specially made for “smooth going“ 
in your production stapling operations. Quality con- 
trolled by precision methods of manufacture . . . 50 
years of know-how. 
Regardless of your present volume or use of stapling 
wire, it will pay you to check Seneca as a dependable 
source of supply. Write for 
details today. 





SERVICE 


SENECA WIRE 


AND MFG. COMPANY «+ FOSTORIA OHIO 
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the opinion that milk production and consumption would 
be balanced within two years. 


Additional gains in dairy food sales and consumption 
were pointed out by Lester Will, Chicago, national ADA 
general manager. 


“A 50 per cent increase in the ADA budget because 
of the year around set-aside has meant a 200 per cent 
increase in the impact of the program,” Will stated. 


Step by step, members of the Chicago ADA staff and 
Phelps Johnston, agency account executive, outlined the 
efforts of the ADA in formulating total sales programs for 
dairy foods. Dan Jacobson covered research activities and 
presented facts to prove butter is very much in the race for 
the consumer’s food dollar; Johnston told how information 
gathered from research is put into the form of advertising 
and of the gains made in cooperation of related food com- 
panies; Miss Marguerite Gustafson reviewed effectiveness 
of food page publicity and the wide acceptance of this 
ADA service; and Hugh McSweeney told of placing 37 
million point of purchase merchandising pieces in retail 
outlets throughout the country. 


Clinton Hentrich, also of the Chicago staff, summed 
up the talks of the group with this statement: “For less 
than the cost of a 2 cent postcard, you dairy farmers are 
reaching 25 people with your sales messages.” 


JOHN E. COOPER NEW EXTENSION HEAD 


John E. Cooper of Blue Springs, Missouri, has been 
named Director of Extension with The Holstein-Friesian 
Association of America, filling the vacancy created by the 
retirement of Glen M. Householder, February 1. 


An active participant in many general agricultural 
activities, as well as the specific responsibilities of the 
management of Holstein cattle, Mr. Cooper brings to the 
Association a strong background of experience in the ad- 
ministration of agricultural extension programs and super- 
vision of organized activities. 


He was Assistant Manager of the Adams Dairy Com- 
pany of Kansas City, Missouri, a large distributor supply- 
ing fluid milk to chain stores, where he was responsible 
for procurement and processing of milk from more than 
300 producers and directed all producer relationships for 
the Adams firm. He is a former fieldman with the same 
organization and is known for his work in developing 
pasture and silage programs on producer-owned farms 
Mr. Cooper is also Manager of the Adams Dairy Farm 
and part owner of the Holstein herd of over 100 head. 


He is a former Assistant County Agent and Dairy 
Extension Agent in Jackson County, Missouri. A graduate 
of the University of Missouri, he was a member of the 
Dairy Cattle Judging Team and a Dairy Husbandry 


major. 

Holstein-Friesian organizational work will not be new 
to Mr. Cooper as he has served as delegate to several Na- 
tional Conventions and is now secretary of the Missouri 


Holstein-Friesian Association. 
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ALABAMA DAIRY PRODUCTS ANNUAL 
CONVENTION 


The Alabama Dairy Products Association’s 23rd An- 
nual Convention was held at the Whitley Hotel in Mont- 
gomery, Alabama, January 13, 14 and 15. 

Robert G. Brown, Opelika Creamery, Opelika, Ala- 
hama, was elected President. E. L. Turner, Jr., Turner 
Dairies, Anniston, Alabama, was re-elected Secretary- 
Treasurer. 

The three Vice-Presidents elected were: 

Concentrated Products Division—Henry Howle, Deep 

South Creamery, Cullman, Alabama. 

Ice Cream Division—M. O. Berglin, Fairhope Ice & 

Creamery Company, Fairhope, Alabama. 

Milk Division—Harold E. 

Gadsden, Alabama. 


Johnson, Tro-Fe Dairy, 


One of the highlights of the convention was the award- 
ing of the V. J. Troutman Award, given annually to the 
outstanding person in the dairy industry within the state. 
The winner of the Award for 1954 was E. L. Turner, Jr., 
Turner Dairies, Anniston. 

The principal speakers on the Friday morning pro- 
gram were as follows: 

(a) C. E. Lawrence, Director, The Dairy Manufacture 
and Research Bureau, G. P. Gundlach & Co., 
Cincinnati, Ohio, spoke on “Flavor Control of 
Dairy Products.” 


(b) Rex Paxton, Director of Public Relations, Suther- 
land Paper Company, Kalamazoo, Michigan, 
spoke on “Merchandising Ice Cream.” 

(c) Dr. Fred Couey, Couey and Couey Educational 
Consultants, Montgomery, Alabama, spoke on 
“Group Dynamics & Public Relations.” 


Saturday morning program consisted of the following: 


(a) “Farm Bulk Tank Program” by Herman Birdsall, 
Procurement Manager, Twin City Milk Producers 
Association of St. Paul, Minnesota. 

(b) “Milk Plant Management” by Perry Ellsworth, 
Assistant to the Executive Director, Milk Indus 
try Foundation, Washington, D. C. 

(c) Plant Maintenance Panel with Roy Burton of 
Turner Dairies, Talledega and Jim Norris of Bar- 
ber Pure Milk Company, Birmingham. 

(d) “Milk Vending Machines” by Walter Cantley, 
Supervisor of Bottled Milk Operations, Land 
O'Lakes Creameries, Inc., Minneapolis,’ Minne 
sota. 


NATIONAL DAIRY CATTLE CONGRESS 
OCTOBER 1 THROUGH 8 

October 1 thru 8 are the dates which have been 
selected for the 1955 National Dairy Cattle Congress at 
Waterloo, Iowa, it has been announced by F. S. Estel, 
exposition secretary-manager. 

The exposition will be the site of five of the official 
national breed shows. Arrangements already well under- 
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PUMP FACTS 
or DAIRIES 


FACT 1. There are any number of pumps 
made that will do an adequate job of circulating 
brine or sweet water; or that can be used for 
bottle washing, can washing, rack washing and 
other dairy uses. 


FACT 2. A pump that does a more than 
“adequate” job in terms of output per KWHr 
used will help you cut your operating costs... 
help increase your operating profits. 


FACT 3. Ingersoll-Rand MOTORPUMPS 
have proven themselves to be tops in efficiency, 
stamina and lowest in maintenance. 


FACT 4. Buy a compact Motorpump and 

* SAVE ON INITIAL COST 

* SAVE ON POWER CONSUMPTION 

* SAVE VALUABLE SPACE 

* SAVE INSTALLATION COSTS—I-R Motor- 
pumps require no special foundations . . . they 
bolt easily to floor, wall or equipment. 


For immediate delivery from 

e local stocks, call the nearest I-R 
dairy equipment distributor or 
the I-R branch office listed in 
your phone book. 





Ingersoll-Rand 


9-164 11 Broadway, New York 4, N. Y. 
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way indicate the forty-third annual event will measure up 
to the educational standards set by its predecessors. 


Nearly a quarter-million dairy farmers from throughout 
the nation assemble at the exposition each year to witness 
the selection of the champions of each of the six breeds 
Ayrshire, Brown Swiss, Guernsey, Holstein, Jersey and 
Milking Shorthorns. Over 2,000 of the nation’s finest dairy 
cattle, representing as many as 36 of the 48 states, parade 
before the nationally known judges during the eight day 
period. 

With dairying becoming more specialized, the empha- 
sis for the 1955 National Dairy Cattle Congress will be 
placed on efficiency of production. 


INAUGURATES PROGRAM FOR SAFER 
MILK HANDLING 


In order that dairies throughout the country may 
better serve milk producers and the ultimate consumers of 
their products, the Milk Can Institute has set into motion 
a program which is designed to offer constructive help 
with regards to the “weeding out” of milk cans of ques- 
tionable condition which through continued use, might 
“off-grade” top quality milk. This does not necessarily 
mean that cans should be condemned promiscuously, but 
rather that cans of questionable condition should be called 
to the attention of milk producers, and thus prevent even- 
tual condemnation by dairies or local sanitary inspectors. 


To help avoid the latter course, the Milk Can In- 
stitute has made available to dairies, a suitably. phrased 


tag which can be attached to any cans which they con- 
sider to be of “questionable” condition. These tags call the 
milk producers’ attention to the fact that continued use 
of such cans may “off-grade” top quality milk, and that it 
will be to the dairy farmer's advantage to replace these 
cans promptly. 


These tags are available to all creameries and milk 
companies free of charge, by writing the Milk Can Insti- 
tute, Keith Building, Cleveland 15, Ohio. 


WALKER DIRECTS N. C. PUBLIC RELATIONS 


Thomas H. Walker of Raleigh has been named 
director of information for the North Carolina Dairy 
Products Association, Inc. He already has assumed his 
duties with headquarters in the association’s Raleigh office. 


Walker has had long experience in news and public 
relations work. 

His newspaper experience includes positions with the 
Raleigh Times, Durham Morning Herald, Raleigh News 
and Observer, and the Raleigh bureau of the Associated 
Press. 

He has done public relations work with the North 
Carolina Wildlife Resources Commission and has served 
as manager of the North Carolina State News Bureau. 
For the past two years, he was field representative of the 
North Carolina Chain Store Council, a public relations 
organization. 





Way over all other cases . 
For Paper . 


ingly durable. . 


Steel... 


in handling 





161 UNION STREET 





HEADS ABOVE THEM ALL! 
BAKER’S 


. . Baker leads again! 
. . for Glass, Baker’s new welded case 
is the most rigid case on the market today! Amaz- 
. a completely welded steel basket, 
surrounded by a New England hardwood frame, 
the toughest, strongest wood available! Sealed-in- 
reinforced top, sides, and bottom with 
the finest rust resistant steel . . . a perfect com- 
bination of metal and wood, that means longer 
life . . . satisfactory service . . . and utmost ease 
a case made to withstand the 
most rigid conditions possible, because it’s made 


by the mastercraftsmen of the industry . . . Baker! 


~ BAKER BOX CO. 


-o- WORCESTER 8, MASS. 


WELDED CASES 
for 
PAPER and GLASS 
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a Two “different” speakers for the Annual Meeting of PROVIDES UNIFORM 


1 that it 


¢ these Dairy Industries Supply Association — the association of 


some 420 of the dairy industrial supplier and equipper CONSTANT TEMPERATURE 


firms of the United States and Canada — made a hit at 


nd milk DISA’s recently concluded 36th Annual Meeting, held IN ANY se acian 4 :Te)ob 4 


in Insti. at the Edgewater Beach Hotel in Chicago, March 3-4. 


Dr. J. Donald Phillips, President of Hillsdale College, 
Hillsdale, Michigan, and Ezra Levin, President of VioBin 






; ey A SURE SIGN OF 
Corporation, Monticello, Illinois, were the featured 
IONS speakers, though neither of the men has any particularly DEPENDABLE REFRIGERATION 


close connection with dairy industrial supply and equip- 


named ment operations. 
try i. a & Se anger 2 wees Pe For All High Temperature Applications 
h off : 66” technique of group discussion, which calls for the 
j yay 
a breaking up of large assemblies into small groups of six, NO SPOILAGE! NO LOSS! 
J | 

1 public each group discussing within itself a common problem 

for six minutes. The groups then pool selected ideas. All Holdover for Stopovers’—available in models 
with the persons in any assembly may thus contribute readily, providing partial or complete holdover. Utilizes 
Mew equally and democratically in deliberations upon any We : . 
_ aaites a minimum of floor space. Compact, light in 
‘sociated os ; 

More than 200 supplier-equipper firms’ representa- weight, simple in operation. Easily installed with- 

oo Math tives and Dr. Phillips became partners in demonstrations in the truck body in a manner of minutes. 


: of some of the techniques. In one such exercise — a three- 
s served 


& minute “brain-storming” demonstration — the college presi- 
Bureau. 


hae _ Let Dole engineers show you how a “7rakh-Cel 
e of the dent elicited suggestions of nearly 30 changes which 


sellctions might be made in the design of a blackboard eraser which Unit can fit your needs—and do a better job! 


he = - - eng Dr. ng eet vate “—_ EUTECTIC 
of indivic pa i they ‘er a problem prepregs \ Vi BLOWER 
and allow each individual full expression —is very likely UNITS 

to be able to point out ways to solve problems and to 


better conditions.’ 


Ezra Levin, who discussed educating salesmen, is 
primarily a scientist and nutritionist who became an 
industrialist when he developed certain food processes 
for processing wheat germ. Mr. Levin discovered that 


the true “secret of selling” was simply, for him: 





“Know all the facts about your product — not only 
what it does, but what it is, the facts that the scientists 
and engineers have established to make the product pos- 
sible. It’s that valuable information which creates con- 
fidence in the buyer. If you present it to him with 
conviction and self assurance, and prove to him that you 
and your company are part of the product, he will 
want your product instead of your competitor's, all other 
things being equal.” 

George O. Tiffany, President of Dairy Industries 
Society, International, also was an important guest speaker, 
his theme “A World Program of Dairy Surplus Disposal.” ; 
Mr. Tiffany is an executive of Unilac, a holding company ite terete 
lor Nestle Western-Hemisphere interests. on Jrah- Cel Units. 

Ask for 
Engineering Catalog CBE. 





L. N. Lucas, The Bastian-Blessing Company, Chi 


cago, was re-elected to his second term as President. 





a S. E. Crofts, Batavia Body Company, Batavia, Ilinois, 
vo ; ie Se acs . 
remains as Vice-President. DOLE REFRIGERATING COMPANY 
Roy E. Cairns, Waukesha Foundry Company, Wauke 5932 NORTH PULASKI ROAD, CHICAGO 30, ILLINOIS 
sha, Wisconsin, was retained as Treasurer. 103 PARK AVENUE, NEW YORK 17, N. Y. 
, F . | : le Refri ti Products Limited 
John H. Mulholland, Milford, Delaware, is DISA’s ahaa wr sky cine sg gaa 
, , 44 Elgin Street, Brantford, Ontario 
— Honorary President-for-Life. 
« Review ; 
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HEAVY VALVES 
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‘Fumble- Finger’ 
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Here’s new weight-saving that means money-saved for 
you in Sanitary Valves — A-P-C LITE-WEIGHT 
Stainless Steel Valves. Your plant operators will han- 
dle, wash, lift, locate these A-P-C LITE-WEIGHTS 
in your lines with much less effort, less fatigue, less 
danger of dropping and damage, than heavy standard 
valves. To you this means savings in replacement and 
repair costs — plus the same assured sanitation, 
strength and long wear you’ve always expected of 
A-P-C Valves. 


IT’S THE 
A-P-C PLUG 
(Two Thirds Lighter) 


A-P-C 


LITE-WEIGHT 


PLUGS 
that makes the 


DIFFERENCE ! 


Standard 2” Plug 
7 Ibs. 15 ozs. 


A-P-C Lightweight Plug line, for assembly time-sav- 
2 Ibs. 9 ozs. ing. 

Add the benefits of new 
A-P-C LITE-WEIGHT Stain- 
less Steel Valves to your 
plant! Write for complete 
details and prices on all 
sizes and types. 


A-P-C Liteweight Plugs, pre- 
cision lapped for accurate 
fit, turn more easily in the 
valve body, too, without 
seizing. Easier to brace in 


Weight Saving 
5 Ibs. 6 ozs. 


| ALLOY PRODUCTS CORP. 










1065 Perkins Avenue 


| Craftsmen in Stainless Steel 
a ss Stee Waukesha, Wisconsin 
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HARLEM GLOBETROTTERS, House of David basketball teams pause 
for refreshments, courtesy of Cornell University’s Dairy Science 
Association. 


BASKETBALL TEAMS SCORE FOR MILK 


Basketball and milk, a combination for an education! 
Under ordinary conditions, this may not appear to be too 
lucrative a mixture, but the idea was successfully ex- 
ploited recently by the Cornell Dairy Science Association. 
Results were more than satisfactory. The Harlem Globe- 
trotters and the capacity crowd that attended the basket- 
ball game will attest to that. 


As one of the Association’s projects, plans wer 
formulated to sponsor an appearance at Cornell University 
of the fabulous Harlem Globetrotters Promotion of dairy 
products was stressed, and at the game they were the 


only refreshments sold. 


Object of the promotion was to augment the scholar- 


ship fund, which had been previously formed to en- 


courage students to enter the dairy industry. 


* 
DAIRY SUPPLIERS HOLD ANNUAL MEETING 


The Annual meeting of the Dairy Suppliers’ Founda- 
tion, Inc., was held at the Blackstone Hotel, Chicago on 
March Ist and March 2nd, 1955. 


The two-day meeting was crowded with interesting 
subjects. An outstanding accomplishment during the ses- 
was the formulation of a short-term Educational 
Course for D. S. F. 


engineering techniques in dairy products plant operation. 


sions 


members emphasizing sales and 


Courses will be held twice annually at one of our leading 
Universities, to be announced later. 


The fact that D. S. F. 


candidates for the maximum 


members pledged sufficient 
this 


is evidence ol 


enrollment for short 


term course for two-and-one-half years, 
the desire of members to improve the fitness of their 
sales representatives to better serve the dairy industry 


and the manufacturers whom they represent. 


Mr. V. J. Earnheart, Crouch Dairy Supply Co., Inc., 
Fort Worth, Texas, was re-elected President. Mr. E. J. 
Willett, Dietrich Supply Corporation, Syracuse, New York 
was chosen Vice-President and Mr. R. H. Hickman was 
Vice-President. Mr. Hickman is 


appointed Executive 
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head of Dairy Credit Bureau, which for 21 years has 
furnished Dairy Credit Book and Dairy Credit Service 
to manufacturers of dairy equipment and supplies. Head 
quarters of the Dairy Suppliers’ Foundation, Inc., will 
be maintained at the offices of Dairy Credit Bureau, 1740 
Greenleaf Avenue, Chicago 26, Illinois. 


WHAT INFLUENCES PEOPLE TO BUY MILK? 


Six experts from the fields of medicine, nutrition, 
public health and dairy industry will tackle the subject 
of “What Influences People to Buy Milk” in a panel 
discussion to highlight the coming 78th annual meeting 
convention of the American Guernsey Cattle Club sched- 
uled for Los Angeles, May 9-12. 


The panel has been scheduled for 9:30 on Tuesday 
morning, May 10, in the Sierra Room of the Statler Hotel. 


The convention program also includes trips to vari- 
ous purebred Guernsey farms and milk plants around 
Los Angeles, a special Guernsey sale, and the Club’s annual 
business meeting. 


Moderator of the panel discussion will be Dr. E. L. 
Jack, head of the department of dairy industry at the 
University of California. Other panel members will be 
Dr. Jessie V. Coles, head, department of home economics, 
University of California; Grover D. Turnbow, president, 
Golden State and Foremost Dairies; Dr. R. G. Bressler, 
director, Giannini Foundation, University of California; 
Dr. Jean Mayer, nutritionist, School of Public Health, 
Harvard University; and Dr. Wendell Griffith, School of 


Medicine, University College of Los Angeles. 


CALIFORNIA HOLDS 3-DAY DAIRY 
INDUSTRY CONFERENCE 
\ challenging three-day conference of the California 
Dairy Industry Association, meeting on the Davis campus 
of the University of California in February, was attended 


by over 350 representatives of California’s dairy industry. 


A Dairy Products Clinic was held as part of the 
program in addition to discussions covering a wide variety 
of timely topics. Two out-of-state speakers, Dr. Kenneth 
J. Weckel, Professor of Dairy and Food Industries, Uni- 
versity of Wisconsin; and Dr. Paul KR. Elliker, Professor 
of Bacteriology, Oregon State College, contributed a great 


deal to the success of the Conference. 


The Conference closed with the annual banquet, at 
which newly elected officers and winners of the annual 


judging contest were introduced. 


The competition in judging dairy products, an annual 
event among association members, was limited to two 
products — ice cream and market milk. Each contest had 
two classes of competition — Class A (for those with four- 
vear degrees or considerable experience in dairy industry) 
and Class B (for those with two-year certificates and 
limited experience). 


Winners were as follows: 


Grand _ prize, for relatively best score of all con 


April, 1955 


where do you 
PUT YOUR MONEY? 


You are actually throwing money away when you 
try to get extra “mileage” from worn out milk cans. Milk 
production will be increasing soon — make sure a// of your 
milk cans are ready to use. Why not do as one smart proc- 
essor did? 


k those 
conditiones 


When you replace your old milk cans, get new ones 
from SOLAR or their distributor. They are America’s finest 
—the choice of particular buyers from coast to coast. 


1565 QOth Anniversary AJFS 


SOLAR-STURGES MFG. CO. 


Division of U.S. Industries, Inc. 
Melrose Park, Illinois 
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testants, was won by Dale Lawrence, Lucerne Milk Co.,. 
f Los Angeles. 
or CLEAN : 
Ice Cream Judging—Class A—Jacob <A. Richman, ma 
Swiss Dairy, Riverside, first award; R. J. “Dick” Gardner, 


a 
or Su] 
ispenser Cans Crescent Mapleine Co., San Francisco, second award: er! 


Edwin J. Victorino, Velvet Ice Cream Co., Modesto, wi 


third award; Robert P. Boynton, E. F. Drew & Co.. 
use RICE & ADAMS San Mateo, fourth award; Wayne Green, Challenge Cream ” 


* and Butter Assn., Richmond, fifth award; and Walter 2 
P. Bellin, Carnation Co., Los Angeles, sixth award. : 
€ 
Class B—John DeMattos, Borden’s Capital Dairy Co., lic 
® y 


Sacramento, first award; Frank D. Ott, Ott’s Ice Cream de 
Co., Sacramento, second award; Ove Christensen, Knud- 
‘o sen Creamery Co., Santa Maria, third award; Louis P. 





mi 
Leroy, Challenge Cream and Butter Assn., San Diego, th 
fourth award; P. C. Milanssa, Adohr Milk Farms, Los ” 

MILK CAN Angeles, fifth award; and Stanley H. Voges, Inglewood i 
Farms, Torrance, sixth award. pe 

Market Milk Judging—Class A—J. L. Alm, Lucerne 
Milk Company, Los Angeles, first award; Edward Voiles, d 
Lucerne Milk Company, Hanford, second award; Ward ol 
Watson, Knudsen Creamery Co., Los Angeles, third ch 
award; Ambrose Gaschler, Golden State Co., Ltd. Sac- . 
ramento, fourth award; Harold Huebsch, Vitafreze Equip- 
ment Corp., Sacramento, fifth award; Walter Bellin, Car- 
nation Company, Los Angeles, sixth award. el 
ni 
Class B—William L. Hagen, Milk Producers Assn.., D 
of Central California, Modesto, first award; Norman D. P, 
Herrick, Borden’s Capital Dairy, Sacramento, second \ 
award; Russell E. Mackie, Cherry-Burrell Corp., Sacra- C 
mento, third award; John W. Chatterton, Milk Producers V 
c ; Assn. of Central California, Modesto, fourth award; James 
sealer eng Gomma, Knudsen Creamery Co., San Bernardino, fifth 
inside brushes award; and Fred Larkcom, Whittier Sanitary Dairy, ia 
expand against Whittier, sixth award. 
the lip, neck, : , 
breast, side-wall Officers elected were: Norman D. Herrick, Borden’s “ 
and bottom of Capital Dairy Co., Sacramento, succeeded Ward S. 
the can to : ey 9 ‘ _ th 
thoroughly Watson, Knudsen Creamery Co., Los Angeles, as_presi- b 
scrub the entire dent. The new vice-president and new secretary-treasurer 
inside of the are, respectively, John R. Brainard, Jr., Carnation Com- ” 
can while hey <e ; 
exterior brushes pany, Los Angeles, and Lloyd M. Smith, Assistant pro- 
scour the fessor of dairy industry of the University of California d 
outside. ; : : j 
at Davis. p 


@ The new Rice & Adams Rotating Bristle Brush © 


Can Scrubber cleans dispenser cans in seconds. It is VIRGINIA DPA HOLDS 40TH ANNUAL 
the only practical means of washing a really dirty CONVENTION 

can. Cans are pre-rinsed, inside brushed in 120 
detergent bath, outside brush scrubbed, rinsed and 
sterilized with water and steam, Brushes are of finest 
quality and may be replaced individually as needed. 
Comes equipped with 1 hp. electric motor. All 
parts are easily accessible for maintenance and lubri- 
cation. Requires little floor space: 8’-5” x 29”. 


Over 300 registered members, guests and industry 
supply men attended the 40th annual convention of the 
Virginia Dairy Products Association held at the Hotel 
Roanoke, Roanoke, Virginia on January 17th and 18th. 

President T. E. Neale, Jr. presided over a well-selected 
program of speakers. 

Mrs. Marjorie C. Hugo, Southeast Regional Director 
Write for complete information today! of the E. B. McLain Co., Memphis, Tennessee, spoke on 
“What Happens to Spread”, and emphasized the importance 


of complete and accurate accounting systems to locate and 


R| ee Pe - correct losses due to butterfat shrinkage and_ inefficient 
= = Betta ld gua operations in processing and distribution. 
BUFFALO 7.N.Y : Dr. Harry M. Love, head of the Department of Agri- 
’ 7. - 


cultural Economics at V.P.I., discussed and demonstrated 
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the operation of three types of marketing: (1) The auto 
matic type where prices are regulated by the effects of 
supply and demand; (2) The regulated market where gov- 
ernment controls set prices; and (3) The automatic type 
with flexible supports to insure against catastrophe. 


Richard J. Werner, Executive Director of the Milk 
Industry Foundation, Washington, D. C., urged the dairy 
product processors and distributors to “Put in the Offensive 
Team.” The industry has been on the defensive in the pub- 
lic eve too long. Now it’s time to “carry the ball”, he said, 


describing the “ball” as facts about the industry. 


For one thing, he said, milk distributors return the 
maximum to producers in the agricultural field. Based on 
the national average of 24 cents a quart retail, the distri- 
butor returns one half to the farmer. The producer to con- 
sumer price increase amounts to a markup of about 100 
per cent. 

Mr. Werner said a survey showed that people think 
dairy companies make from | to 10 cents profit on a quart 
of milk. A three-year survey by the University of Indiana 
showed the average was one-third of a cent a quart, he 


added. 


Officers of the Virginia Dairy Products Association 
elected for the coming year are: President, James G. Ren- 
nie, Virginia Dairy Co., Richmond, Va.; Vice-President. 
D. H. Craun, Southern Dairies, Inc., Norfolk, Va.; Vice- 
President, H. H. Scott, Valley of Va. Coop. Milk Producers 
Association, Harrisonburg, Virginia; Secretary-Treasurer, 
C. L. Fleshman, Lynchburg-Westover Dairy, Lynchburg, 
Va. 

® 


“PARTNERS IN PROGRESS” TELLS NDC STORY 


The National Dairy Council 40th Anniversary film, 
“Partners in Progress,” is going over with a bang! During 
the month of March, showings averaged about one a day 
before dairy industry and dairy farmer groups across the 
nation. 


The 18-minute film, in full color and sound, sketches 
development in the dairy industry from 1915 to 1955, with 


parallel information on developments in the Dairy Council 














“SO THAT'S WHAT YOU ARE!” 
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Fort Wayne Can Filler 


AIR 
OPERATED 





APPROVED 
METHOD 
OF FILLING ¢ 





CLEAN 
FAST 
FILLING 








FILLS 5, 8 AND 10 GALLON CANS WITH 6%” 
OR 71%" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Fort Wayne Dairy Equipment Co. 


Winter Street and Wabash Railroad 
Fort Wayne, Ind. 


ESTABLISHED 1906 
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program during those years. Considerable emphasis is 
given to the current and future Dairy Council program of 
nutrition research, education and public relations, keyed 
to the needs of the dairy industry. Ten 16mm prints of the 
film are in circulation, with five more on order to help 


cover booking commitments. 

Dairy organizations interested in booking showings 
of the film, at no cost, should contact the National Dairy 
Council, 111 North Canal Street, 
affiliated Dairy Council unit in their area. 


Chicago 6, Illinois, or 


EISENHOWER URGES SUPPORT FOR JUNE 
DAIRY MONTH 


President Eisenhower has issued a statement of praise 
for the dairy industry and urged all segments of the in- 


dustry to cooperate in the June Dairy Month program. 


In a letter to Hugh Hutchinson, Lewisburg, West 


Virginia, chairman of the sponsor committee of dairy 


month, the president wrote: 


“The observance of June Dairy Month reminds Amer- 
icans once again of the continuing services and accomplish- 


ments of the nation’s dairy industry. 


“In the past year dairymen have made great strides 
toward expanding prosperity for the dairy industry through 
increasing markets for all dairy foods. The teamwork be- 
hind the June Dairy Month program typifies the coopera 


tion of farmers, processors, and sellers as they work to 









Stainless Steel 


HOLDING TUBE 
ASSEMBLIES 


SPECIALLY DESIGNED FOR HIGH 
TEMPERATURE SHORT TIME 
PASTEURIZERS 





® Incorporating all standard sanitary stain- 
less steel construction — 

« Scientifically designed for easy, fast assembly — 

No open joints — 

Solid welded construction — 

All surfaces stainless steel, highly polished — 

Adjustable ball feet — 

Special Assemblies furnished promptly from your dimen- 

sions and details, shipped in package units, with 

ferrules and union connections all assembled. 

@ Stands for G&H Holding tubes are sturdily made from 
114” stainless steel tubing. 

@ Available with either CIP or Bevel Seat Fittings. 








Send for Complete Specifications 
and Latest Price List. 


ad 40) 0] Ol om Bmore) ite). 7 wale), | 


2407 52nd Street Kenosha, Wisconsin 








move more dairy foods through the normal channels of 
trade. 

“Such a program — during the month when milk pro. 
duction reaches a peak — should help increase the use of 
dairy products. Thus it should contribute to the health of 
and to the f 


stability within the dairy industry. 


the American people urtherance of economic 
My best wishes go to 
all whose efforts will help make the observance of June 


Dairy Month a success.” 


DAIRY CATTLE GROUP PRAISED BY STATE 
DEPARTMENT 


“The Holstein-Friesian Association of America, 
through its officials and dairy cattle member-breeders, has 
done a splendid service in fostering better relations between 
the United States and Latin American nations,” according 
to Mr. Harry Yoe, Director, West Coast Division, Latin- 
American Affairs, with the Foreign Office 
in Washington, D. C. 


Administration 


Mr. Yoe paid the above tribute to the Holstein Asso- 
ciation in an interview with J. Homer Remsberg, prominent 
Middletown, 


Association recently as Mr. ] 


Maryland dairyman and president of the 
temsberg prepared to leave on 
United 
States Holstein group and invitational judge of the Chilean 
livestock exposition in Santiago. 

As he and other Holstein officials have done on pre- 
vious trips to Chile and other South American nations, Mr. 
Xemsberg spent several 


his third trip to Chile as representative for the 


additional days conferring with 


ALL ALUMINUM 


Aollingsworth TRUCK 








@ Stainless Steel 
runners reduce 
case friction. 


REFRIGERATORS 


@ Here is a truck refrigerator that affords all 


@ Completely ¢ the ‘‘most-wanted”’ features. This quality 


sealed. box features lifetime, all aluminum, airplane 
Moisture type construction riveted for super 
cannot strencth. Nickel plated screws and stainless 


decompose steel hardware make the entire assembly rust- 
insulation. proof. Double than normal insulation gives you 
maximum cooling efficiency and economy. Fifty 
pounds of ice maintains a 44° temperature for 
30 hours in a 96° outside heat. Best of all, the 
Hollingsworth Truck Refrigerator is designed 
for complete space utilization. Model illustrated 
fits contour of Diveo Truck Body. 

Standard Boxes in Stock for All Makes 
quart cases of Milk Delivery Trucks . - Special 
and 1 pint Boxes Made to Order. 


— _ 


@ Moderately JOHN R. HOLLINGSWORTH CORP. 


priced. 
CLIFTON HEIGHTS PENNSYLVANIA 


@ Padlock holes 
in latches. 


@ Holds 2 ice 
trays plus 3 
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Chilean breeders and helping them solve practical prob- 
lems of dairy cattle herd improvement. 

As a result of Holstein foreign relations activity, ex- 
port volume of top-quality animals has increased in recent 
years. 

All such work has been accomplished privately with- 
out government sponsorship although agricultural admin- 
istrative personnel of both the United States and the Latin 
states have been kept informed as to activities and in- 


cluded in many events and conferences. 
e 


BUFFALO, BIRMINGHAM JOIN DAIRY 
COUNCIL 


Two new local Dairy Council units, bringing the 
total to 71, are announced by Milton Hult, National Dairy 
Council President. They are in Buffalo, New York and 
Birmingham, Alabama. This brings the number of milk 
markets served by Dairy Council offices to 83. 

The Buffalo unit is called the Dairy Council of the 
Niagara Frontier Area, Inc. The executive director will 
be selected from among qualified candidates from home 
economics and nutrition fields. An office will be opened 
in April. 

The 
cities and townships of Erie and Orleans counties that 
include Buffalo, Tonawanda, Lackawanna, Clarence, 
Newstead, Evans, Hamburg, Aurora, West Seneca, Cheek- 
towaga, Lancaster, Amherst, Grand Island, Orchard Park, 
Yates, Ridegway, Shelby, Carlton, Gaines, Albion 
Barre. 

Harvey Wittman, President of the Milk for Health 
on the Niagara Frontier, Inc., Buffalo, was in charge of 


area served will be Niagara County and the 


and 


negotiations with NDC setting up the new Dairy Council. 
Officers will be elected and announced later. 
The Dairy Council of Birmingham will serve Jefferson 
county, with an estimated population 560,000 persons. 
Don B. Rogers, Birmingham, is President of the new 
unit. Secretary is S. M. Dick Reese, and treasurer is 


Elfreth Johnson — both of Birmingham. 


* 
“CHEESE FESTIVAL RALLY” AT ANNUAL 
INSTITUTE MEETING 
The 1955 “Cheese Festival Rally” will be a major 
feature at the Annual Meeting of the National Cheese 
Institute, Inc., April 26, at the LaSalle Hotel in Chicago. 
Lester J. Will, Dair 


Association, will open the Rally with a preview of the 


General Manager, American 
advertising and merchandising program for cheese—not 
only for the “Fall Cheese Festival” but the entire program 
for 1955-1956. Coupled with Mr. Will’s presentation will 
be a presentation of “Cheese Dishes” by the Home Econo 
mists Committee. 

Speakers at the annual meeting include: W. H. E. 
Reid, Professor of Dairy Manufactures at the University 
of Missouri, who has recently returned from a tour of 
European countries. He will speak on his observations 
of the cheese industry there. 

Dr. Earl L. Butz, Assistant Secretary, U. S. Depart- 
ment of Agriculture, will discuss the various phases of the 
cheese industry from both an industry and governmental 
Viewpoint. 
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que TROPICAL PANET © Ot COMPANY 


NEW SURVEY OF MILK 
PLANTS SHOWS THEIR 
BEST MAINTENANCE 
PAINTING SYSTEMS 


You can save time, labor and 
money using this expert guide! 


A money-saving report based on experience 
and paint performance records of many milk 
plants. Lists 14 specific painting systems, 
covering every maintenance painting job in 
your plant. Exact recommendations for every 
room, work area, piece of equipment and 
type of surface...to defeat fungus, fumes, 
caustics, lactic acid, extreme heat, rust. 
Shows how to avoid frequent overall re- 
painting, where to use rubber paints, how 
to get best results painting cold rooms, 
how to stop moisture travel through walls. 


FREE! Your company letter request brings 
a free copy to your desk. Write us today! 


TROPICAL PAINT COMPANY 
1174-1260 W. 7Oth St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 











Subsidiary of 
Parker Rust Proof Company 








STABLE MARKET IN CALIFORNIA 


(Continued From Page 28) 


business and 


ing community is thé matter of the 


producer-distributor. Producers distri- the California 
buting milk at their farms on a cash 
and carry basis were allowed a 2 cent 
differential below the store price. At 
first this was a very minor aspect of 
the pricing structure. However, Cali- 
fornia was and still is, growing at a 
very rapid rate. More and more farms 
that were at one time well on the out- 
skirts of a market now find themselves 
suburban develop- 


surrounded — by 


should 
price levels established for grocers. 
Principal organized 
Milk 
comes from Safeway Stores, Inc. Sate- 
way has opposed the law at 
lative hearings and currently is 
tacking it through the courts. 


Resale Prices 
The Safeway dislike of the law is 
rooted in the minimum resale prices 
that the Department of Agriculture 
promulgates under the authority of the 


contorm to the supplied by milk processed by the 


Lucerne Milk Company, a division of 


i 
Safeway Stores, Inc. It is Safeway’s 


opposition to ; ; 

: contention that through this type of 

Control Law ; : 7 
operation substantial economies are 
effected which enables them to sel] 


legis- 


at- 


milk below the minimum price estab. 
lished the Milk Control Act. 
In testimony before legislative com- 
mittees the firm in November 1948 
declared, “The Bureau of Milk Con 
trol in the past has apparently ignored 


under 


Safeway’s figures. For instead of de- 
creasing the price they have consist. 


ently increased the wholesale pric 


ments. On a recent trip to California, Milk Control Act. For administrative and the wholesale margin on milk. 
I saw a farm in the Sacramento area purposes the Department has divided The result has been that Safeway’s 
located in the center of a new resi- the state up into 37 markets. Resale audited figures as of June 12, 1948 
dential district. prices are fixed for each individual showed a 2.82c available for federal 
With a high customer traffic, some ging — 18% a ye rat Manne ee pee. Say Se ntianly aa 
ket to market but are the same for of reason and places an unnecessary 


of the producers have expanded their 


service to customers by installing a 


' ; ‘ areas. 
line of groceries. Obviously, estab- 
. 5 ? differential 
lished grocers object to the two cent 
differential that producer distributors a 
. : ep there is a 
enjoy under these circumstances. Their 
position is that these establishments 
have crossed the line that distinguishes 


a producer-distributor from a grocer; graphically, an 


that they are, in fact, in the grocery 
ZERO-CHIP 


KENT ICE MAKERS 


1955 Models Offer Many New Advantages 
s 


LE en a” 







Write for New Literature 


s 
May be purchased through 
your refrigeration dealer 


@ PACKS EASILY 


Around Cartons or Bottles 


@ 5-YEAR GUARANTEE 





Based on average 
water and. electricity 
costs you can make ice 
for as low as 60c a 
hundred. 











No Moving Drum with Seals to Leak Refrigerant. 
Just One Ice Removing Arm Turning in the Center. 
All parts Plated to Prevent Rust. 


J iain aiethdiebaneatalia asiacab tials cedreiaitih dic tbatiioc assis ‘ From 12 to 40 
! 

' 1 . 

' KENT ICE MACHINE CO. — Dept. 1 Tons Daily 

| 2244 South Michigan Ave. - PRICED TO SELL 
' Chi 16, Ill i Sizes based on 24 hour 
' cago " . : production and thick 
- Nn 

1 Send us your new FREE BOOKLET on your! "**S of ice produced. 
+ KENT ICE MACHINE. ' Tons 

' 14-2. $ 1,800.00 
1 Mewes 3to 5 3,850.00 
: ; 5to 7. 4,650.00 
: Address - 7to 9 5,850.00 
‘ , 11 to 14 6,750.00 
« City Zone State ; 16 to 20. 8,500.00 
| Mambr of toe snd i Bem seme 
I a a didmeiaciate's 40 to 48 —- 15,500.00 


all distributors in specific marketing 
In some markets there is no 


between 


Safeway Stores is a large and, geo- 
extensive 
On the West Coast Safeway stores are 


burden upon the consumer who pre- 


fers to buy milk cash-and-carry from 


the store price retail stores.” 


and home delivery, in other markets 
differential 
a half a cent to a cent and a half. 


The company then declared, “Safe. 
that the 


governing price fixing for milk should 


ranging from 


way holds California Jaws 
make provision for prices based upon 
different 


And, “Safeway 


operation. varying costs for tvpes of 


distribution.” submits 


Now... Automatic Self-Service 


MILK DISPENSING 





Meterflo Installation 


Michigan State College DISPENSERS 


(Patented & Pats. Pend.) 


Here is self service at its best... simply by pressing a button, METERFLO 
delivers a CONTROLLED PORTION of refrigerated milk . . . AUTOMATI- 
CALLY. “Line Lag” at the milk counter is eliminated and rush hour crowds 
move at normal line speed. 


METERFLO DISPENSERS are of all stainless construction with automatic 
temperature control. No special milk cans required and sanitation is 
controlled by the dairy. 

Easily built into the food line, METERFLO DISPENSERS are readily 
adaptable to all types of operations. For off-line locations, Meterflo’s 
floor model design offers the utmost in service convenience . . . including 
coin operation. 


Write today .. . send for literature, 


specs and prices on Meterflo Dispensers. 


Metertlo 


627 Grove Street 
Evanston, Illinois 


Dept. 
AM 
DISPENSERS 
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METERFLO 
UTOMATI- 
ur crowds 


automatic 
nitation is 


that the manner in which milk is 
consumed should not be the controll- 
Whether the milk is con- 


sumed on or off the premises is not 


ing factor. 


The savings effected by 
the milk 


is distributed should be the principal 


important. 


the efficiency with which 


consideration. 


Failing to achieve its purpose 
through legislative channels, Safeway 
has resorted to the courts. The latest 
move has been a plea for an injunc 
that the 
istrators from enforcing the provisions 
of Shasta-Tehama Order No. 29... . 


other minimum wholesale or 


tion would restrain admin- 


“or any 


retail price orders.” 


To an outsider there does seem to 


be some ground for the Safeway com- 


plaint. Because of the nature of its 
operation Safeway probably could 
honestly sell at a price below the 
established minimums. But it also 


appears to an outsider that much of 
the force of the Safeway argument 
is lost in the wild charges made by 
Judge Curtiss E. 
Weber, ruling on a 


Safeway lawyers. 


demurrer, said, 


Perused quizzically, the complaint 





MOVE YOUR PRODUCTS 








with STURDY-BUILT 


SELF-CONTAINED REFRIGERATED 


MILK VENDING STATIONS 


might be subject to characterization 


as a combination and admixture of 


a legal pleading, a manager’s report 
to the stockholders, a Philippic on 
the evils of bureaucracy, and a 
diatribe against the restraints upon 
One trial 


portion of a 


the modern entrepreneur. 


court has dubbed a 


similar pleading as ‘mere legal breast 


beating’. 


Two New Developments 

Two important developments have 
been created by this situation. Argu- 
ing that it needed the Department of 
Agriculture’s records in order to pre- 
pare its case, Safeway secured a court 
order giving it the right to study the 
Department of Agriculture’s confi- 
dential records on the operation of 
individual firms distributing milk in 
This, of 
In essence, Safeway got 
a free and intimate look, at the busi- 


California. course, raised a 


real storm. 


ness secrets of their competitors. 


A second development has been the 


growth of “captive” stores. Some- 
times the stores buy their own milk 
plant, following the Safeway ex- 
ample. Sometimes milk distributors 











Your Customers 





will finance stores so extensively that 
the store management has no choice 
but to distribute its milk 
One of the situation 


has been an the 


creditor's 
this 


division of 


results of 
absurd 
remaining store business. As many 
as eight distributors have been known 
a single small store. As a 


this 


to serve 


remedy for uneconomical _ situ- 
ation, a device known as the service 
charge was recently introduced by 


The 


charge is simply a charge per whole- 


regulatory authorities. service 
sale stop of 40 cents. If a store gets 
all its milk from one distributor the 
service charge, paid by the store, is 
40 cents. If the store takes milk from 
more than distributor each 
the store 40 


one dis 


tributor must charge 


cents. » 


Despite these problems that con- 
front the California industry, the fact 
remains that in a highly competitive 
area, markets have been stable, pro- 
ducers and distributors have enjoved 
a fair degree of prosperity, and con- 
sumers have gotten some of the best 
milk in the world for just about the 


lowest prices in the nation. 


TO 


\ 








' SEND FOR COMPLETE DETAILS ; 
. ' 
re readily BEFORE YOU BUY— COMPARE . . . learn why leaders in the industry are F. B. Dickinsen & Co. - 
Meterflo’s using STURDY-BUILT Stations for more profitable milk sales. The Dickin- ; 8000 University, Des Moines, lowa ' 
_ including son Company pioneered milk vending, and the years of research and - Please send STURDY-BUILT literature i 
experience assure you of the most for your investment. Sturdy-Built 1 : 
Stations offer the EXTRA features that mean proper operation and | Company ' 
greater sales and profits. If it can be packaged — Sturdy-Built can vend it! _-r 

= 1 
: F. B. DICKINSON & CO. occu, | So 3 
sis . + @ DES MOINES, IOWA | VL Name 
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SCOURGE OF THE FLUID 
MILK INDUSTRY 


(Continued From Page 26) 


ency to resort to some form of govern 


mental control as a cure for price 
wars. In every one of the unregulated 
markets where price wars have taken 
place, the ultimate result has been a 
Federal or state 
control. Arizona, Nevada, Spokane. 
Memphis, Little Rock, Northern New 


Jersey are 


request for either 


all considering Federal or 
state regulatory laws. 


Actually there does not seem to be 
It only 
takes one or two distributors to start 


any other practical course. 


We did hear of a mar- 
ket that managed to hold firm despite 
an invasion of outside milk. 


the fireworks. 


After sev- 
eral months of selling at a loss the 
interloper folded his tent and went 
home. This, however, is an extreme 
exception. The rule is for the market 
to fall apart. Since dealer action has 
no infallible police power, it cannot 
bring about the complete compliance 


necessary to prevent a price war. 


MID-STATES 





Quality stitching wire manufactured to exact 
specifications for Ex-Cell-O machines. Wrapped 
on fiber throw-away spools for ease of handling 

. snug fit. . . fast feeding without binding 
or tangling. 


Sizes—21 gauge and 23 gauge  Finishes—galvanized or liquor 


MID-STATES STEEL & WIRE COMPANY 


(Girohvarelaekyaii(-Mm laleliolate) 
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* Jacksonville, Florida 


There is one very definite step that 


distributors in a given market can 


do as a preventative measure against 
That 
Markets that have 


developed good merchandising pr 


invasion trom another market. 


step is promotion. 


grams, that have not been afraid ¢ 
introduce new methods and new pack 
ages, are far less vulnerable to in- 
vasion than markets that have become 


hypnotized by the status quo. 


Bitterness, Bankruptcy and 
Bureaucracy 
Price wars, like military wars, are 
absurd phenomena when one stands 
back and looks at them objectively 
With the exception of the Dean entry 
into the Memphis market, we have 
vet to see a price war that produced 
bank- 


ruptcy, and bureaucracy. But no mat- 


anything except bitterness, 
ter the number of horrible examples 
that festoon the markets of this broad 
land of the free and the brave, ther 
is always someone who figures to beat 
There then, the 


plunge into the abyss, the cries of the 


the odds. follows, 


wounded, the accusations, the denials 
the appeal to the Great White Father 
and the return to normal. 


Perhaps someday we will emerge 
into the sunshine of logic and reason 
Perhaps someday all men will under- 
stand the futility of price wars. At 
the moment, however, there is no ef- 
fective way of preventing any Nean- 
derthal economist who wishes to en- 
fellows in the 


gulf himself and _ his 


merciless maelstrom of a devouring 
price war. 


# 
SPOKANE PRICE WAR 


(Continued From Page 30 

felt they had 
Further- 
more, the quart price on retail held up 
remarkably well. Yet the gallons on 
sold at the 


strange 


what belatedly. They 


been discriminated against. 


retail were store price 


It was a and wonderful 


situation. 


The war staggered on to its inevita 
able denouement. Retailers began to 
talk of invoking the Washington Stat 
Unfair Trade law. O. D. 
Strong, Inland Empire Food Retailers 


Practices 


Association, issued a statement saying 
that retailers were, “fed up with this 
which can only lead to 


price war 


disaster.” 
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Producers on their part began to 
think in terms of a federal order. 
Leader in this the 600 
member Spokane Dairy Producers As- 


trend was 
sociation. 

The struggle had reached the point 
where serious efforts were being made 
to bring it to a halt. N. L. Keyack, 
Market the Puget 
Sound area, and Herbert L. 
Director of the Dairy Branch of the 
Production and Marketing Adminis- 
tration, USDA, came to Spokane to 
talk with producers about a federal 


Administrator for 


Forrest, 


order. 

A few days later, with the price 
dipping sickeningly to 39 cents a gal- 
lon, the State started an investigation 
in order to ascertain whether or not 
the State Unfair Trade Practices law 
had been violated. 

By this time the war had begun to 
exact its toll. At least one distributor 
wrote to Washington’s Attorney Gen- 
eral Don Eastvold stating that the war 


was forcing him out of business. 


At 39 cents 


reached the point of absurdity. There 


a gallon the war had 


was one more rung left on the ladder, 


however, and a few stores took it by 


offering weekend specials as low as 
32 and 33 cents. For the most part 
the end had been reached. An _in- 


De- 
cember 30, Washington’s Agricultural 
Director Sverre N. Omdahl said that 
prices would be back to normal in a 


formal truce was arranged. On 


few days. On January 3, gallon jugs, 


delivered, were back to 75 cents. 


It was a tenuous truce, however. 
The bitterness and suspicion were too 
fresh for it to amount to a real peace. 
On January 21 the 
again and as recently as March 11 a 
batch of 
some stores offering milk at 63 cents 


a gallon. 


Meanwhile bills had been intro 
duced in the State legislature author 
izing the Governor to fix prices in an 
On February 10, a bill 
the establishment of 
minimum retail prices was also put in 
the legislative hopper. 


price dropped 


new posters appeared in 


emergency. 


providing for 


As we go to press the sorry situation 
remains at about that point. The circle 
is nearly complete. There was the 
quest for greater volume through the 
device of a lower price, the vicious 
downward drive as other distributors 
met price for price, the frantic pur- 


chase of new equipment and the ap- 


April, 1955 


peal to government for help, the final 
shattering crunch as prices hit bottom, 
the patched up truce, and the last 
chapter, the search for a remedy in 
the form of legislative control. 

The basic trouble in Spokane was 
also classic; it was a surplus of milk. 
There has been a marked trend among 
producers to qualify as grade A ship- 
pers in the Northwest. The result has 
been the creation of a supply of fluid 
milk greater than the market can ab 
excluded from the 


sorb. Producers, 


fluid market, were ready to sell milk 





THE ONLY HOMOUE 





I70G 


to distributors at below 
market 


manufactured price. This made it pos- 


prices the 
level for fluid but above the 


sible for a distributor to buy below 
the market and consequently sell at a 
men 


lower price. However, as neve 


seem to learn, it is a game that any- 
body can play. Once the step is taken 
the war is on. Tragically it only takes 
one or two distributors to plunge an 
entire market into chaos. Possibly even 
more tragic is the fact that even those 
who take the first step do not want 
or anticipate the kind of struggle that 
they 


precipitate. 


DAIRY TRUCK 


A perfect blend of design and UTILITY 


It’s a pure case of clean, fresh design with the new UTILITY dairy 
unit. Engineered all the way with dairy operators in mind, the UTILITY 
truck offers EXTRA features for safer, more practical delivery and oper- 


ation. 


Time saving built-in conveniences make the new UTILITY the 


“top cream” in the dairy truck business. Dairies will appreciate the large 
outside panels for posting or painting a powerful sales message which 


will be on the go constantly. 


The UTILITY body has other important features too: 180° vision 


which provides the routemen with “control-tower vision”; 


low step and 


deck for easy loading and delivery; a special engine hood which gives 
mechanics easy access to the engine. These are only a few of many ad- 
vantages offered by the all-new UTILITY for '55 that make it the most 
versatile and dependable truck body manufactured today. 


Phone—wire—write for additional 


information and name of near- 
est UTILITY representative. 












UTILITY TRUCK DISTRIBUTORS, INC. 


Union City, Indiana 
Phone 424 





PRICE WAR IN ARKANSAS 
(Continued From Page 38) 


plant (Terry) voluntarily takes a loss 
it can be for only one purpose — to 
squeeze out competition.” (NOTE: 
Terry was identified, in brackets, in 
the Gazette article). 


Coleman Dairy, Inc., one of the 
largest in Arkansas and claimant to 
the biggest volume in the Little Rock 
area, said: “We have an exceptionally 
efficient operation yet we cannot make 
money at today’s prices.” 


Dean 
“We always will be competitive.” 


From came the comment 


Fred W. Terry of Terry Dairy Prod- 
ucts met all these statements, Mr. 
Fletcher added, with this: “We are 
making a profit at today’s prices. If we 
wouldn’t have 


werent, we gone 


down.” 


The next day, Mr. Fletcher quoted 
Terry (in effect) as calling “ridiculous” 
the charge that it was attempting to 
force out of business such multi-mil- 
Midwest 
Productions Corporation, Bor- 


lion-dollar 
Dairy 
den Co. (which then operated only at 
Hope and Prescott, Arkansas) and Na- 


competitors as 


Fi “tm 





i 


‘Do me a favor, Mr. Smedley? 


tional Dairies, a Kraft division with 
Mem- 


Clover Farm interests out of 


phis. 


Other Little Rock handlers agreed 
on that point, but urged the idea that 
“the independent dairies are being 
hurt. Our reserves are not large enough 
to stand it much longer.” 


Decline in Spread 


With four reductions  attri- 
buted to Terry during the first eight 
months of 1954, and one attributed to 


price 


Dean’s, Mr. Fletcher summed up: In 
January, 1954, most major Little Rock 
dairies paid $5.48 a hundred pounds 
(11.78 cents a quart), and the home 
delivery price was 25 cents—a “spread” 
of 13.22 cents; in August, the price 
for Class I milk was $5.01 (or 10.77 
cents a quart), and at retail it was 20 
cents —a “spread” of 9.23 cents. 


In mid-October, five Little Rock 
dairies proposed a two-cent increase. 
Terry said there was “no reason to go 
up.... we're working on volume and 
we're making a profit.” The man whose 
company had been accused of con- 
ducting a price war added: “We think 
that to get prices down to a reasonable 


Packings . 


Look into DiamMonp Hardnox® bottle washing com- 


pound for your dairies.” 


Do yourself a favor, too. Call your nearby Diamonp 
distributor for data on dependable detergents. 


Mar 








level instead of making a lot of mone, 
will make us more money in the long 
run.” But, he added to a Gazette re. 
porter, he was not “accusing anybody 


of overcharging—that’s their business,’ 


Terry opened sales in Memphis it. 
self in November, dropping prices at 
the stores from 22 cents to 19 cents a 
quart. The Associated Press called th, 
situation “the city’s first milk war since 
Raymond Skinner 


spokesmen for seven major Memphis 


depression days.” 


dairies, said the prices would be met 
and called it “purely a competitive 
situation.” 


Barely two months from the day 
Terry entered Memphis, Dean Milk 
Company sued at Memphis, charging 
Terry with an “illegal attempt to mo- 
nopolize” the Memphis market by sell- 
ing milk below cost. It asked $600,000 
damage, and an injunction against 
below-cost sales. Within weeks, fou 
other dairies requested permission to 
join in the suit against Terry. Forest 
Hill asked $300,000; Meadowbrook, 
$165,000; Klinke-Reed, $225,000, and 


Stedland Jersey Farms, $22,500. 
Terry asked dismissal of the suit, 
saving that it never sold milk to Mem- 


m™_ EE Ee 


Plunger Packing 


for Homogenizers 


and Viscolizers 





Top grain leather and neoprene Plunger 
. . V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


DAIRY BRUSH CO., INC. 


READING e PENNSYLVANIA 
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phis retail stores. Its products, Terry 
told the United States District Court 


at Memphis, were sold to Terryland of 


of money 
1 the long 
,dzette re. 
Z anybody 
business,” 


Forrest City (Arkansas), Inc., a sepa- 
rate corporation which distributed the 


emphis it. milk at Memphis. 
Within 12 months, 


Products Company has figured in two 


; prices at Terry Dairy 
19 cents a 
called the 

War since 
| Skinner 


Memphis 


other situations involving judicial ac- 
tion, and in another for which quasi- 
judicial action was sought. 

In February, 1954, Chancellor R. 
id be met, W. Launius issued at Camden, Arkan- 
ompetitive sas, a temporary injunction, at the 
request of the Ouachita Valley Dairy 
1 the de \ssociation, Inc., to restrain Terry 


Yean Milk from selling milk and milk products 
rae in Ouachita, Dallas, Calhoun and 
, charging 


Union Counties (all in South Central 


pt to mo- a 
Arkansas) at a price “cheaper than the 


et by sell. 
| $600,000 


n against 


price charged for the same grade, 
quality and quantity of milk and milk 
products in Little Rock and Pulaski 


eeks, fou : 
County and other comparable areas 


mission to ; 4 
ry. Forest in Arkansas. 
dowbrook, 
9,000, and 


900. 


From another South Arkansas point 
came a complaint in October, 1954. 
The Blue Ribbon Milk Producers As- 
sociation of 


McGehee asked for an 
investigation by the 


the suit, 


+ sie ilies Federal Trade 


ing 





Commission of its complaint that Terry 
and the Central Arkansas Milk Pro- 
ducers Association were conducting a 
price war in South Arkansas. Both 
Terry and CAMPA denied the charge. 


Two Drivers Named 


In January, two drivers for Terry 
Dairy Products Company were 
charged in warrants sworn out by Dr. 
T. M. Dick, chief sanitarian and direc- 
tor of the Little Rock Health Depart- 
Milk 


with distributing milk containing less 


ment’s Inspection Laboratory, 
than the four per cent butterfat adver- 
tised. The drivers were named _ be- 
cause of a technicality, Dr. Dick said, 
as the 


Dairy was outside the city 


limits. 


This complaint was dismissed by 
Municipal Court Judge Harper Harb 
when Terry’s attorney, E. B. Dillon 
Jr., told the court that “Terry Dairy 
shouldn’t be singled out when prac- 
tically every dairy at Little Rock had 
violated” the city ordinance on adver- 
tised butterfat content. 

Dr. Dick took sharp issue with the 


attorney's statement the next day: “It 
is not true that other dairies are violat- 





““FORN-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 


ing their advertising. To let that state- 


ment go unchallenged is a_ grave 


He added 
that no other milk processing plants 


injustice to other plants.” 


were involved in his investigation, 
which he said extended back to Sep- 
tember. 

With 1955 one-fourth history, pro- 
ducer and distributor alike see some 
ending to the price disturbances of 
earlier years. In January, the federal 
milk marketing promulgation hearing 

the one that had been discussed, 
off and on, for more than four years 
Little Rock. CAMPA 
originally asked that the hearing in- 


clude 11 


Terry later asked that 11 counties be 


was held at 
Central Arkansas counties; 


added and Borden asked for four 
others. A ruling from Washington is 
expected momentarily. 

Also this 


tained legislative enactment of a mini- 


winter, distributors ob- 
mum price bill. At first a bill was 
offered that would have established a 
state commission to regulate the price 
of milk at all levels. It lost in the state 
Senate. A compromise, drafted by 


Senator Morrell Gathright of Pine 


Bluff and Senator Q. Byrum Hurst of 
Hot Springs, finally passed just before 
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$.P. LIQUID PETROLATUM SPRAY <F FITTINGS. 
USP. UNITED STATES PHARMACEUTICAL STAXBARDS : DURABLE 
GLOSSY SURFACE " ~ 
-.-. wees RY— Sianees This Fine Mist-like HAYNES-SPRAY 
—TA should be used to lubricate: » ™ 
NON-TOXIC SANITARY VALVES LOW COST...RE-USABLE 
HOMOGENIZER PISTONS — RINGS 
| CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS a LEAK-PREVENTING 
J FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS n ea 
NOT TURN RANCID — CONTAMINATE qua & es Ge NEOPRENE GASKET for Sanitary Fittings 
) OR TAINT WHEN IN CONTACT WITH MACHINE PARTS 
unger FOOD PRODUCTS. id for ALL OTHER SANITARY MACHINE 
a “hatte tl ( Cheeky, SNAP TINE Advantages) 
pe for MNNEDN AYNES DPAY METHOAN f BPICATION CONFORMS W ’ these 
4 Vis- Ld-d THE MIIK ORDINANCE AND CODE RE POMMI Nn Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 
i na ‘ AI i 
ynable 7 , BY THE U.S. PUBLIC HEALTH SERV iF 2 Sanitary, unaffected by heat or fats Self-centering 
ack- No sticking to fittings 
P The Haynes-Spray eliminates the danger of con- Non-porous, no seams or crevices 
+s wan oa 2 s , Eliminate line blocks 
giving tamination which is possible by old fashioned 


dorl lish ily cl li aid 
lubricating methods. Spreading lubricants by the Odestem, paliched sestecen, ently Chened Help overcome line vibrations 
use of the finger method may entirely destroy Withstand sterilization Long life, use over and over 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 





Available for 1”, 1%", 2”, 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 





THE HAYNES-SPRAY THIN FILM: LUBRI- 


INC. 





ANIA "oe 709 Woodland Avenue - Cleveland 15, Ohio THE HAYNES MANUFACTURING CO. 

NED 6 ans PER caRTON' RMLEASY DOES + ROL-EASY CASTERS TABLE CARTS + CAN CARTS » CARRY DASHES 709 Weediand Avenue + Cleveland 15, Ohic 
seneeiie | SHAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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the General Assembly adjourned. It hearing that it has cancelled with COMPANY NEWS : 
; ; : : : Ki ‘ "i * t10n 
provides pressure only at the distribu- CAMPA effective in August—“because Continued From Page 76 “ 
. é 0 
tion level (no mention is made of pro- CAMPA re not praestorap a Pun Borden Farm Products of Newark pan 
eit ar aaainaliiana ohihiti coverage airies in Little *k” at on ' 
ducers or retailers), prohibiting a dis- SS * _— : asuahrrse- dbase : “a who distribute it to consumers. 
tributor from selling fluid milk at a because his dairy could buy milk at ; Div 
price less than cost plus four per cent Springfield, Missouri, and ship it to Henry R. De Castro, president of \ 
except that a competitor's price may Little Rock for less than CAMPA Orange Fruits Corp., expects to be 
« “ a) . : co 
be met, even if it means selling at a charges. packaging 120 quarts per minute, with Ros 
loss. Violation calls for a $500 fine. Dave Parr, CAMPA’s manager, savs a weekly production goal of 500,000 by 
Even the compromise met opposi- the producers are “not afraid of any- quarts, and it is planned to have a bui 
i i Re le ae ee body.” While he would not comment feet of ten plastic tanks in daily sery not 
spelen ect on the Conte four egeine on the so-called distributors’ price war, ice. 
i RA ae te ec adi, 8 He, he offered the opinion that a large 
> Say v Z ‘ “ ; ; P ; ; page an 
market price to Yankee milk men from part of the milk probh m here could Canco Announces New Products spa 
Chdceep win one demeing walk tte be solved when a “uniform price for Dept. Ks 
Arkansas.” Senator J. Lee Bearden of lass ort paid by ll handlers in lo intensify its development of new to- 
: , a give arket. 
Leachville opposed the bill on the ; -_ 6 - uses and broader outlets for metal and nei 
ground that any price-fixing measure vty and parnanag - ne fibre containers American Can Com- dia 
Se ae S ' ' \ock newspapers indicate something . 
makes “the consumer the forgotten . lewspapers mnercate somes pany has formed a “new products” a 
men” of the consuming public’s reaction to , _ 
; des diley ‘tideieys “orcs” ete: Gey ul ee it was announced by Wil he 
With the progress represented by “Milk Marketing Order Would In liam C. Stolk, president. 
the pending legislation and the federal nae gies ' ' Di 
st gsc tee ar te id crease Prices,” read an Arkansas Ga- Roscoe M. Roberts, formerly gen- 
Oraer, abnsas ml naustrv Couic . . 
sana abasis eabies a2 dettia it I sette headline on January 8, drawing eral manager of the company’s closing 
pani 5 the implication from expert testimony machine department, has been named ~ 
5 : at the hearing. Of the price bill, the ernerel ue af thee on Fe 
a or . 1 i ne = general manager oO 1 new depart- 
ie future will go, however. Arkansas Democrat's Capitol reporter, sale pe 
depends. Terry has cancelled its con- R. B. Mayfield, wrote that “it can do , by 
tract with CAMPA, effective April 1. nothing but cost the consumer, which Mr. Stolk said the new department Di 
Midwest Dairy Products Corporation constitutes the vast majority — and this in its preduct and market development m 
announced during the promulgation casts serious doubts on its quality.” work will coordinate a number of fun 





milk house... 


helps assure finest quality milk. 


For full information, see your Cherry-Burrell Representa- 


tive or send for new bulletin G-498. 


CHERRY-BURRELL CORPORATION 
| 427 W. Randolph Street, Chicago 6, Ill. 


She doesn’t need your Fieldman 


Put a new Cherry-Burrell “Icy Kold” in a producer's 
and your fieldmen won't spend time 
servicing farm tanks. This ice-bank type cooler requires 
virtually no maintenance. Complete package unit, no 
“extras” to buy. Side-wall film cooling without agitation 


LITTLE THINGS 

















are delicious, have eye appeal, are tops in quality, economical in cost. 





Write or wire tor a FREE sample and compare 





it — or better still, send us a trial order. 





The BENJAMIN P. FORBES CO. 


e CLEVELAND-13, OHIO 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





2000 WEST 14th ST. 
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tions that previously have been carried 


as out by other departments in the com- 


Newark 


rs. 


pany. 


Diveo Erects Buildings 


sident of Manufacturing facilities at the Div- 


co Corporation plant, 22000 Hoover 
Road, Detroit, 
by the occupancy of two newly-erected 


ts to be 
tute, with 
500,000 


have been increased 


» have a buildings, G. E. Muma, President, an- 
aily serv. nounced. 

The two new structures will provide 

an additional 4,800 square feet of 

ducts space. The expansion was made as a 


result of increased demand for house- 
nt of new to-house delivery trucks to serve the 


of 


diaper services, bakeries, cleaners, par- 


] . . . . 
netal and needs dairies, florists, laundries, 


‘an Com- 


products cel delivery organizations and others, 


1 by Wil- he added. 
Divco Sales Increase 
erly gen- : 
, : A sales increase of over 41% for 
s closing 
November, December, January and 


‘n named ; 

February, as compared to the same 

\ depart- ; ; 
period last vear, has been announced 


Muma, of 


Diveo Corporation, Detroit. Divco is a 


by George E. President 


‘partment 


elo yme ° 
pmem major manufacturer of house-to-house 


rr of func- 


delivery trucks used for retail delivery 
in such fields as milk, laundry, bakery, 
diapers, parcel delivery, newspaper 
and magazine delivery, wholesale flor- 
ists, cleaners and dyers, etc. 


Mr. Muma added that a good per- 

of this 
from the 
Refrigerated units with “squared up” 


centage increased business 


comes new Insulated and 


bodies. 


EFFECT OF PRICES ON 
CONSUMPTION 


(Continued From Page 70) 


barked on schedules of their own. The 
result was more milk and dairy prod- 
ucts promotion than Memphis had ever 
seen. 

This the 
consumers. In response to a question 


activity registered with 
designed to measure the impact of 
these programs on the market, home- 
makers indicated that they had had a 
marked effect. Whereas only 7 


cent were aware of the price differ- 


per 


ence, 66 per cent of the homemakers 
were aware of the promotional cam- 
paign. They had seen the newspaper 
ads, watched the television shows, or 


heard the message over the radio. 


The USDA study says, “The home 
that 
makers were shifting from regular to 


makers’ reports showed home- 
homogenized milk (homo had been re- 
duced to the same price as regular) 
and that their total utilization of fluid 
milk had increased. For a 7-day pe- 
riod in 1953 the families were using, 
on the average, about | quart more of 
fluid milk than in a comparable period 


a year earlier. 


“These consumption increases ap- 
parently were not due solely to the 
price declines, for few homemakers 
said they were aware that milk prices 
were lower than a year earlier. On the 
other hand, most of the homemakers 
were cognizant of the fact that fluid 
milk had been rather intensively pro- 
moted during the year. This lack of 
awareness of the price decline may 
have accounted, in part, for the fact 
that with each one per cent drop in 
prices, sales increased only about 0.4 
per cent. The study clearly suggests 
that efforts 


sion, radio, newspapers, and at point- 


promotional by televi 


of-sale — played an important part in 


the expansion of milk sales in the 


area. 








No. 126 RB — 24 Quart Case 


Pat. No. 2,512,517 





Paper or Glass - Nothing Can 
Equal Barker Original Construction 


Of all wire cases, BARKER is the most copied and 


imitated best proof to you that BARKER 
basic designs and construction are vastly su- 
perior . . . proved better, stronger, more lasting 


through years of use in dairy plants coast to coast. 
Here are a few of the bigger-value BARKER features: 

“DOUBLE-V” BUMPER BAR—The latest improve- 
ment on all BARKER “NuNESTyle” Paper Carton 
Cases. Prevents squeeze-ups and end-jamming on 
conveyor system. Bottom frame wire of adjoining 
case can’t smash through this solid 16-point-welded 
crash-proof bumper. 

HOT-DIPPED GALVANIZING—BARKER hot-dipped 
galvanizing outlasts even double-thick plated fin- 
ishes 2'2 to 1. Cases stay bright and new-looking 
longer, more sanitary, easier to keep clean. 

PATENTED 


BEFORE YOU BUY (@%ccé BARKER sicceR-vVALUE FEATURES 

















No. 8308 — 4 Gallon Case 


Get the Facts Now! “NuNESTyle” BOTTOM — Imitated by 
many — equalled by none. The original continuous solid stacking ring that permits higher more 
secure stacking, slides easily, wears better under toughest conditions. 
INTERCHANGEABLE STACKING—Only BARKER makes gallon jug cases that will hold four square 
gallons and still stack interchangeably with all standard sizes of glass bottle cases, wire or wood. 
LIFETIME STACKING EARS—Stacking ears on all BARKER Glass Bottle Cases are guaranteed for 
the life of the case. No other manufacturer will give you this sweeping guarantee. 





Powders, 

ol in cot \ncesr excius Tlow TWO BARKER FACTORIES TO SERVE YOU 
compare 

order. ARKER STANDARD OF THE INDUSTRY “The Case of Perfection with Corner Protection” 





MFRS. OF WIRE CASES 


BARKER EQUIPMENT COMPANY 


455 SEVENTH STREET . KEOSAUQUA, iOWA 
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New Product Notes 


1955 Ice Machines 


FTER BUILDING ice machines 
A for the past several years, Kent 
Industries, Inc. of Chicago has 
developed a machine with many new 


features and a different approach to 
ice making. 


Too many machines have been 
made to work under ideal conditions 
only. Kent Industries has tried to take 
into consideration all of the conditions 
to which an ice machine would be sub- 
jected to: a room too cold, source water 
too warm, or other conditions peculiar 
to certain localities; and now has a 
unit designed to, not only cover these 
problems, but to produce the type and 


quantity of ice the customer desires. 


The method of getting the water 


cooled in the warm summer months 


has been a problem in the northern 


TIME 1 


get the facts! 


(\ 


ORANGEADE 


Now’s the time to make your plans 
to increase Spring and Summer Sales 25% to 300% 
with OASIS orangeade! Write, phone or wire 
for the OASIS Profit Story. 


MISSION DRY CORPORATION 


5001 S. Soto St. - Los Angeles 58, Calif. 
Sales Offices: 510 Dearborn St. Chicago 
105 Hudson St. New York 





120 


states, and a year-around problem in 
Kent 


the outside surface 


the southern states. However, 
has made use of 
of the Evaporator to pre-chill the 
water, adding to the efficiency of the 
unit. A that has 


trouble is the capacity of the 


problem caused 
that 
machine is hindered by the amount 
of gas that can escape to the com- 
this is restricted, the ca- 
of the 
The space between the walls of the 
Kent Ice Maker has 
by 50%, and the inlets for the refrig 
erant have been placed at two points, 
both top and the each 90 


degrees apart. This allows the liquid 


pressor. If 


pacity machine is lowered. 


been increased 


bottom, 


refrigerant to move 90 degrees in 
either direction creating a quick freez- 
ing production wall. 

Write to: Kent Industries, Inc., 2244 


South Michigan Ave., Chicago 16, Il. 


ALL PARTS 
REPLACEABLE 


THE LIGHTEST HEAVY-DUTY 
TRUCK MADE... 


Magnesium with 
10” Pneumatic Tires 


WELDED & BOLTED 
CONSTRUCTION 


Available from Your Distributor 


Automatic Defrost 


OLE REFRIGERATING COM. 
PANY announces the release 
of a new line of products— 


the Heat-Cel Line. 


The Heat-Cel is a holdover plate 
which stores heat for defrosting low 
temperature evaporators. It may be 


used on new or existing installations, 


Advantages claimed are: the con- 
venient plate design allows for easy 
mounting and an independent source 
of heat for the plate solution gives 
consistent defrosting performance re. 


gardless of varying ambients. 


Low wattage heater controlled by 
a thermostat keeps temperature of the 
solution in the Heat-Cel at a point for 
maximum defrosting efficiency. 

The use of the electric heater ele- 
ment in the Heat-Cel gives positive 
that the 
available does not depend on such 


results so amount of heat 
hard to control factors as surrounding 


ambient temperatures, compressor 


head or operating time. 

For complete information, write to: 
Dole Refrigerating Co., 5910 No. 
Pulaski Rd., Chicago 30, Il. 












MAGNESIUM FRAME, — 
STEEL AXLE ASSEMBLY 


OTHER MODELS 
FROM $17.95 


Send for Catalog -) 


CNocllenbrock & Wilke 


WASHINGTON, MO. 
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Cheese Cutter 

NEW MODEL Wisconsin Hy- 
draulic Cheese Cutter has re- 
cently been introduced by 
Madison Machine & Engine Co., 844 
E. Washington Avenue, Madison 3, 
Wisconsin. Designed primarily for 
use in commercial cheese packaging 
rooms, this new machine has an im- 
proved cutting frame, several refine- 
ments in the hydraulic mechanism, 


and a new optional stainless steel 
mounting table. 

Cutting frames and plates are 
changeable, and a variety of patterns 
are available to cut rectangles, 
wedges, slices, or half moons - 
either blocks or Adjustable 
guide plates make loading quick and 
sure, and the cutting wires on all 
frames can be individually tensioned 
and positioned for accurate cuts. 


from 
rounds. 





Rotating Tank Cleaner 

NEW TANK cleaner providing 
three-dimensional rotation of a 

high pressure hydraulic jet has 

been announced by the Sellers In- 
jector Corporation. The Rotor Jet, a 
compact, lightweight device, delivers 
two powerful streams of hot or cold 





water, 


one 


The 


YOU NEED 


THAT GIVE 
YOU ALL 
THREE! 


General Mills, Ine., 


Cfpectal Commodities Division 


MINNEAPOLIS 1, MINN. 


April, 1955 


with or 


without detergents, 


over the entire inside surface of any 
shaped tank. 


Portability of the Rotor Jet enables 
man 


to handle the entire tank 


cleaning operation without assistance. 
Rotor Jet is 
through the tank access by means of 


simply lowered 


Vitamin Concentrates 


In selecting vitamin concentrates 
for your milk products, look for 
these three important features— 
1. Uniform Potency; 2. Extreme 
Blandness; 3. High Stability. 
General Mills Arpr Vitamin D 
Concentrate and Danda (Vitamin 
A and D) Concentrate offer you 
these three vital qualities . . . and 
much more! 

Arp Vitamin D is a highly 
stable Concentrate designed speci- 
fically for fortifying fluid milk. 
DANDA contains both Vitamins A 
and D. Only Grade A milk prod- 
ucts are used as carriers for the 
vitamins. They add no taste or 
odor to your dairy products and a 
minimum of agitation gives com- 
plete dispersion. No extra equip- 
ment is necessary to use them and 
they’re packaged for every size 
operation. 


its supply hose. Since the unit is 
completely controlled from outside, 
there is no need for workmen to enter 


the tank. 


Mechanical movement of the Rotor 
Jet assures complete coverage. Clean- 
ing speeds are fully adjustable — high 
speeds for light cleaning or rinse; 
slow speeds for heavy cleaning give 
longer hydraulic scrubbing and greater 
heat transfer to the tank surface. 

Bulletin 431 giving complete in- 
formation, and price lists, are avail- 
able from the Sellers Injector Cor- 
poration, 1600 G Hamilton St., Phil- 
adelphia 30, Pa. 





In addition, Arpt Vitamin D 
and DANDA Concentrates are 
carefully sterilized and assayed 
after packing—final assurance of 
a perfect product. Widely ac- 
cepted by dairies, ARPI and 


DANDA insure that your milk 
products will be properly vita- 
min-fortified. 

Samples and prices of ARP! 
Vitamin D Concentrate and 
DANDA (Vitamin A and D) Con- 
centrate are yours for the asking 
—no charge, no obligation. Sim- 
ply write to the address listed on 
the left. 
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Induction Refrigeration 
NON-MECHANICAL truck re- 
frigeration system that requires 

no maintenance is being used 

in many industries where a_high- 


3 
| iy 














moisture, constant temperature of 40 
to 45 degrees fahrenheit is required. 
The Air 
natural water-ice, and operate on the 
principle that warm air rises. Warm 


Induction Conditioners use 







NoDRIP PREVENTS RUST 
— ANYONE CAN APPLY 


NoDrip plastic coating is eas- 
ily applied to tanks, containers, 
suction lines, vats, pipes, walls, 
ceilings, etc. NoDrip adheres to 


metal, concrete, brick, plastic. It 


forms a seamless 100% mois- 


ture-proof covering that is ef- 
fective as soon as dry. Acid, 


alkali and brine resistant. 


Interesting 32-page 


SEND NoDRIP HANDBOOK 


air is drawn from the top of the truck, 
circulated over the ice, and forced out 
along the truck floor. 

In this way, all air in the truck is 
completely rewashed and cooled every 
2 or 3 minutes when the unit is in 
operation. The small fan is operated 
by a 6-volt DC motor connected to 
the truck battery, and draws about 
the same power as an ordinary hot 
water heater. When the motor is not 
operating, natural induction continues 
because of the exposed ice area. 

Night holdovers are possible with 
the Air Induction Conditioner through 
the use of a packaged set which con- 
sists of a transformer, 2-way switch, 
The unit can be 
plugged into any electrical outlet and 
operated independently of the truck 
battery. 


plug and wiring. 


Inquiries should be directed to the 
Air Induction Conditioner, Dept. D1, 
122 West 30th St., New York 1, N. Y. 


Insulation Tape 

URABLE PUTTY, a new cork 
insulation tape, is a useful 
new product that milk plants 

can use to put around pipe. It is said 


-ee STOPS 
CONDENSATION 
DRIP 





gether. 





It’s easier to 


ol 


“Grab and Go” with 
FIG. 95A MILK CASE TRUCK 


Save wear on milk cases and reduce bot- 
tle breakage, while you also cut your 
handling costs. With Fig. 95A one man 
handles 6 to 8 milk cases easily, quickly, 
safely — full or empty. Takes most makes 
of wood or wire cases for quart or pint 
bottles. Cases can be stacked close to- 
Adjustable hook fits into hand 
hole of bottom case and is locked by hand 
lever. Supporting rack is pushed against 
cases to assure proper balance when truck 
is tipped back—and you're 
ready to roll! Get our prices 
on Fig. 95A! 


FIG. 1154 MILK CASE DOLLIES 


Keep your cases on wheels _with these 
sturdy, open angle inexpensive dollies. 


to stop dripping, sweating, and in- 
sulates flow lines. 


For complete information, inquire 
about No. 501 Cork Insulation Tape, 
from Durable Putty Products Co., 
2601 Fall Ave., St. Louis 13, Mo. 


Conveyor Chain Lubricant 
EW PRODUCT for conveyor 
chain lubrication has just been 
introduced by 


The Diversey 
Corporation. Diversey 


y Dicolube is 
said to clean and sanitize as it lubri- 
cates conveyor systems in bottling 
plants, dairies, breweries, canning and 
food processing plants. 

Dicolube is not a soap but a scien- 
tifically compounded liquid concen- 
trate. Up to 15 parts water added 
to one part Dicolube gives the user 
economical, efficient conveyor chain 
protection. Built-in foam control pre- 
vents messy, slippery floors, usually 


caused by excessive sudsing. 


The manufacturer also claims that 
Diversey Dicolube’s special formula 


keeps conveyors clean and bright and 


EM: 
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They'll quickly pay 
their way by reduc- 





— 


Fig. 1154NB-BH 











Handbook shows NAME 
what NoDrip is 
and what it does. ADDRESS 
SEND COUPON TODAY city 7 STATE. 
= SINCE 
J. W. MORTELL CO. - 593-D BURCH ST. - KANKAKEE, ILL. 1891 


TECHNICAL COATINGS SINCE 1895 
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Available in sizes and styles for single, double or 
triple stacks of round or square bottle cases. Remov- es com 
able bar handle and perforated sheet steel bottom, ¢ 
as shown on Fig. 1154NB-BH, are optional equipment. ~@ 
Steel frames with rust-resisting finish. Four double ball 

race swivel casters for easy movement in any direc- 

tion. Semi-Steel or Solid Rubber Oilite Bearing Wheels. 


ing breakage and 

saving wear on 

case bottoms -, 
“ _ 
{mime 


a 
J 


a —~° 


Fig. 1154A 
Consult your jobber or write direct for literature. 


(ying TRUCK AND CASTER CO. 
1171 DIVISION ST., FARIBAULT, MINN. 
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that it contains a bacteristat which 
inhibits the growth of slime and mold. 

Write to The Diversey Corporation, 
1820 Roscoe St., Chicago 13, IIL, 


for more detailed information. 
€ 
Bottle Cleaning Machine 


BOTTLE CLEANING MaA- 
Acs that washes and _ pol- 


ishes the outside of bottles has 
been designed and built by the Fuller 
Brush Company Machine Division. 
The machine is intended particularly 
for use in those geographical areas 
where the water leaves a mineral de- 
posit on bottles during cleaning. 

Originally developed to remove the 
mineral deposit from blood plasma 
bottles after they have been filled and 
sealed, the machine is adaptable to 
many other types of bottles, is adjust- 
able to take bottles of different height, 
and the carrying disks are interchange- 
able to handle bottles with larger or 
smaller diameters. 

In operation, the machine feeds the 
bottles along a flat belt conveyor. Two 
circular tables then rotate the bottles 
past a dry steam spray, and against 
two long trim nylon brushes. The long 





trim cleans the necks of the bottles, 
as well as the large outside diameters. 


For further information, write to: 
Fuller Brush Company Machine Divi 
sion, Hartford 2, Connecticut. 


Stop Condensation Drip 
ERMANENT SOLUTION to the 
p common — but often ignored 
problem of cold water pipe 
problem of cold water pipe “sweat- 
ing” has been announced by the J. W. 
Mortell Company, a leading maker of 
technical coatings. 

NoDrip Tape, a plastic cork pipe 
covering, is said to permanently stop 
cold water pipe drip without the aid 
of “extra” vapor seal tapes or over 


42° t0 34° Ice Water for 






“King Zeero” Model No. 4086 Installed 
Outside of Ehnlers Dairy, Louisville, Ky. 


April, 1955 





wraps. NoDrip Tape is a complete 
protective covering in itself, and as 
such, offers a built-in moisture barrier 
which will resist water absorption 
under the most extreme variations of 
temperature and humidity. It is self- 
adhering and can be applied snugly 
and evenly without seams or ends 
coming loose to allow entry of mois- 
ture-filled air. 

For information, write to the J. W. 
Mortell Co., Kankakee, Ill. 


* 
Milk Carton Case 


NEW SPECIAL series paper 
carton case is announced by 
United Steel and Wire Com- 


pany. Continuous loop side and end 
wire, clearly designed for maximum 
wire corner protection, and engi- 
neered for high speed, low cost, 
automatic production gives the case 
striking appearance. 

New United Proseal, a zine plate 
finish with added conversion coating, 
provides a silky smooth case, and ade- 
quate protection for most operations. 

For information, write to United 
Steel & Wire Company, Battle Creek, 
Mich. 


Your Cooling 


Builds ice during the off-load period. 


Provides ice water for your cooling load when and 
where you want it. 


Has no moving parts — agitators, sprayers, or other 
mechanical mechanisms. 


Its patented fixed louvres provide the necessary 
agitation at no cost, upkeep or wearing out. 


Every part of the “King Zeero” is designed to build 
and melt ice in the most efficient and least 
costly method. 


“King Zeero’s” production line is also designed so 
that you may have the best at a price no more 
than the cheapest. 


Write for free engineering 


and survey service. 


THE KING ZEERO COMPANY 


4300-14 W. Montrose Ave., Chicago 41, Il. 
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Classified Advertising Information BI nnn orl hance Maric 
BOILERS-HIGH PRESSURE. We 

To ensure appearance of your ad in a given issue, copy should be in our hands carry a large selection of ASME. Cos 

by the 10th of the previous month (for instance, copy in March 10th for April issue). National Board high pressure boilers, —_ 

We cannot guarantee insertion of your ad in classified columns if copy is received gas, oil and coal fired, ranging from clude: 

after the above-mentioned date. 10 to 1,000 hp. Each guaranteed in mo 

All Classified Advertisements, except Position Wanted excellent condition. Sales sheet and TLE 

Lightface type—5c per word Boldface type—10c per word Ee rye OWER EG Write TAN 

($1.00 minimum) ($2.00 minimum) b QUIP. yroup 

Include name and address in word count, except for blind ads. MENT A ema gf 31 East Con. 10 G 

Position Wanted sca sacar wen BRO 
Lightface type—first 50 words for 50c. Additional words 2c each. Rogers Special stainless steel PAN 

Boldface type—first 50 words for $1.00. Additional words 4c each. complete. _Mojonnier stainless _ steel “PL 

Include name and address in word count, except for blind ads. EVAPORATOR complete. Write to Lette 

Box Numbers — 25c additional charge in United States. F. T. AMMANN AND COMPANY Burr 

50c additional charge outside United States. 2217 Olive Street, St. Louis 3, Missouri. condi 

Do not include your name and address in word count. —— —— Sealo 

No classified advertising will be accepted to run with borders or special spacing. CB DUO-D \SH hs R EEZ ER; 40 eral « 

All such advertisements are considered to be display ads, and will be billed as such. Qt.; Freon Refrigeration; Can be con- Lee 

(Rates and mechanical requirements on request.) verted to ammonia. excellent condi- GOO 

All advertisements accepted in good faith. We cannot be responsible for reliability Gee. ae 4 gent MARTIN CEN- — 

of ads. If you wish further information on advertiser, request references from him. rt RY FARMS INC., Lansdale, } “4 — 

sylvania. 4-M-55 Ch 

VISCOLIZERS and HOMOGEN- hund 

——— — IZERS. Completely rebuilt and guar- offer. 

EQUIPMENT WANTED EQUIPMENT WANTED anteed. Write for bulletin and prices. “A” 

; OTTO BIEFELD COMPANY, Wat- —~ 

Several insulated stainless steel stor Used 2%” and 56 mm. Round Gal- ertown, Wisconsin. 4-M-55 Mi 

age TANKS with or without cold lon Jugs, lettered. Write to: STUART } waar : “D> ft steel, 

walls. Size ranges 3,000 gallons to W. JOHNSON & COMPANY, 611 ee One a Te oe a 

5,000 gallons. Write to: NEW LON- Main St., Lake Geneva, Wisconsin new stainless steel, $65.00; Six foot have 

DON & MOHEGAN DAIRIES, 75 eS th ae let ¢ 

tle a Cae aaa Soi : ve ———_____ - stainless steel trough in fine condi- com 

=e Avenue, New Lond "MSs Late model FILLER FOR GAL- tion, $150.00; 100 gallon Pfaudler glass hitel 

. caer LONS and half gallons. Need capper lined PASTEURIZERS in fair con- to: ( 

Late Model HOMOGENIZER, from for 56-mm. Kuver-Kap. Will consider dition, $25.00, some one inch stainless Mon 
125 to 200 gallons per hour, preferably trading Creamery Package No. 100 steel pipe and Monel metal fittings at 

a Manton-Gaulin. Please state how right hand stainless steel FILLER half price. Write to: THE GEM CI 

old? Must have stainless steel head which handles half gallons on down DAIRY, Albion, Michigan. 4-M-55 ota 

Please state price. Write to: HAPP’S (capper for 48-mm. Aluma-seal) for aaa ; ILLE rr ge 

DAIRY, Redgranite, Wisconsin. FILLER which handles gallons on oe bott 

1s fe. Wie we TED ce eee oe bott 

— a ICE CREAM COMPANY. 1725 Oak gallons. Only 2 years old. Has been ~ 

Stainless steel Milk TANK, 4,000 to Aege ee. eet ee ss used only 2 hours per day. Price RE] 

8,000 gallon capacity. Stainless steel Street, Chicago Heights, Illinois. a $2,000.00. Write to: BLU-RIBON sylv 
Vacuum Pan, 4 to 6’ diameter. Write 4-M-55 DAIRIES, 1840 Lee Street, Alexan- 

to: PERRY EQUIPMENT COR > dria, Louisiana. 4-M-55 P. 

> > rr r oO r . aiid ) . Jac 

BORATION. 40 Nath Stee Poi, EQUIPMENT FOR SALE tcjnnier Davaon hand opented | FS 

adelpt ylvania. — 4-M-5: Scotch Marine BOILER, 2-250 H. Paper Bottle Filler, used 8 months. na 

Small paper carton FILLING MA- P., (2,500 Sq. Ft.) Wet Back, Under Ideal for small dairy. Can be used for Che 

CHINE, cossiie of botiilas ten to feed stoker, 150 Ib. pressure, with 60 Half Gallons, Quarts, and 12 Pints. we 

twenty-five quarts per minute, prefer ft. stack. First class shape. Priced Good reason for selling. Priced right dom 

a © ANC( )”. Write to: ROBERD’S to sell quick. Located in Southwest Write to: MEADOW LAKE DAIRY, HO 

sctbel Bonaventure Road—Route 2, Missouri. Write to: MILNOT COM North Stonington, Connecticut. PU! 

Savannah, Georgia. 4-M-55 PANY, Litchfield, II. 4-M-55 4-M-55 pipe 
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This customized Butter 
LIA-SHEEN Wrapper is a flavor 
saver, moisture saver 
and money saver— 


The DAIRY BRUSH of the MONTH! 











FOR 48MM OR b il ; 
LARGER = proven in steady use on 
OPENING ’ Automatic Wrapping 
ROUND OR 3 machines — plain or 
SQUARE GALLON BOTTLES s @ printed — just call, write 
MACHINE USE - - - No. 4144 Stitt Black Hair 3 : or wire for further infor- 
°. t % ; . . 
ish en attend car tee oa B ys K mation on PLIA-SHEEN. 
HAND USE - - - - ~- No. 4145 Stiff : . oFA bg 
AS SR cle || He in BUTTER WRAPPERS 
APRA Braun BrushCompany || PATTON a te a 
vRaoe HES 8833 Seventy-Eighth Street ee « « £12 a @ 5 ee 6 
BRUS Woodhaven 21, New York 





INDIANAPOLIS 7, INDIANA®+ MElrose 6-3333 
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EQUIPMENT FOR SALE 


1952 Ford Panel Truck. For Full 





Particulars write: ISALY DAIRY 
COMPANY, 365 E. Center Street, 
Marion, Ohio. 4-M-55 


Complete equipment for 200 gallon 
pasteurizing Plant. Will sell cheap. In- 
cludes 200 gallon Manton Gaulin HO- 
MOGENIZER, Electric filler CAP- 
PER, several thousand new BOT- 
TLES, CASES, plenty of CANS, wash 
TANKS, PUMPS, etc. Special price on 
group-Sell separately. Pasteurizer $150. 
10 Gallon Cans $2.00, etc. Write to: 
BROCK DAIRY, Jerseyville, Illinois. 





4-M-55 
PLUG CAPS, 750 M 56mm, Sealon 
Lettered. 6—Stainless steel Cherry- 


Burrell CAPPERS, 48 mm. Excellent 
condition. New Motor for 8 head 
Sealon Machine also sundry parts. Sev- 
eral old Cherry-Burrell CAPPERS for 
Lee Kleen Kaps. Write to: LEVEN- 
GOOD DAIRIES, Washington & 
Chestnut Streets, Pottstown, Pennsyl- 
vania. 4-M-55 


Cheese VAT, stainless steel, one 
hundred gallon. Good Condition. Make 
offer. Write to: SUPERIOR GRADE 
“A” DAIRY, Tipton, Iowa. 4-M-55 


Milk TANK, 1,000 gallon stainless 
steel, insulated, on 2% ton 52 Dodge 
Truck. Milk level gauge on tank. Must 
have dust covers on manhole and out- 
let to pass Grade A. Equipped with 
complete set running lights and trailer 
hitch. Price $4,000.00 complete. Write 
to: OTTO’S ICE CREAM, 2434 West 
Monroe Street, Sandusky, Ohio 

4-M-55 


Cherry-Burrell 6-16 FILLER, Con- 
veyor in Feed, bottles 28/min. with 
56 mm. cover capper for Cone Shaped 
bottles. Will handle Square or Round 
bottles. Price $300.00. Write to: 
REED’S DAIRY, Beaver Falls, Penn- 
sylvania. Phone — Beaver Falls 1300R. 


4-M-55 
PASTEURIZERS -— 2 Creamery 
Package 100 gallon stainless steel; 
Creamery Package 150 gallon stain 


less steel PASTEURIZER: G-70 
Cherry-Burrell FILLER; Heil 6-Wide 
WASHER: Stainless steel 50 gallon 
dump TANK; Creamery Package 
HOMOGENIZER 400 GPH: 2 Milk 
PUMPS; Stainless steel fittings and 
pipe. Write to: CHARLES E. NICH- 
OLS, Brewster, New York. 4-M-55 


EQUIPMENT FOR SALE 


USED DIVCOS—Immediate deliv- 
ery. Fully conditioned and guaran- 
teed—Some in “as is” condition. 
Most models. 1947 and later. ALSO 
OTHER MAKES, INCLUDING 
PANELS. Write or phone for com- 
plete listing. .DETROIT DIVCO 
TRUCK SALES, INC., 10315 Amer- 
ican Ave., Detroit 4, Mich. Phone 
WEbster 3-0906. 4-M-55 


Fulton BOILER, brand new 10 H.P. 
$1,000.00; double section 4 ft. surface 
COOKER $75.00; 30 Bottles per min- 
ute FILLER and CAPPER $100.00; 
12 Mold brine TANK with compressor 
and complete with filler, stick holders, 
molds and chocolate dipping tank, 
$2,600.00; Brand new DeLaval Cream 
SEPARATOR, $140.00; 10,000 quart 
56 mm. Milk Bottles & lc each, $100.00; 
Several 5 year old home FREEZERS: 
11 Cu Ft., each $150.00; 1949 Dodge 
Panel delivery TRUCK, 100 case load, 
$300.00; Gaulin HOMOGENIZER, 75 
gallons per hour, $75.00. Write to: 
SPRINGVILLE DAIRY, 84 E. Main 
Street, Springville, New York. 4-M-55 


Ammonia FREEZER, 40 Qt. Cream- 
ery Package Direct Expansion. Re- 
built and Guaranteed. Write to: OHIO 
CREAMERY SUPPLY COMPANY, 
701 Woodland Avenue, Cleveland 15, 
Ohio. 4-M-55 

FILLER No. 25 Creamery Pack- 
age Filler, 14 valves, 6 cappers, motor 
and drive. All in good condition. Rea- 
sonable. Write or call: ELMER 
COLTERYAHN, 1912 Jane Street, 
Pittsburgh 3, Pennsylvania. Hemlock 
1-0480. 4-M-55 


HOMOGENIZER — Manton-Gaulin 
Homogenizer, 500-640 gallon per hour, 
has 25 horsepower motor. Good condi- 
tion. Very reasonable. Write or call: 
ELMER COLTERYAHN, 1912 Jane 
Street, Pittsburgh 3, 


Pennsylvania 
Hemlock 1-0480. 4-M-55 


BOTTLE WASHER, Creamery 
Package six-wide. Write to: P. O 
Box 671, Rochester 2, New York. 

4-M-55 

HOMOGENIZER, Creamery Pack- 
age, 500 gallon. Write to: P. O. Box 
671, Rochester 2, New York. 4-M-55 

ICE CREAM FREEZER, 10-gallon 
batch Creamery Package, direct expan- 
sion. Write to: P. O. Box 671, Roch 
ester 2, New York. 4-M-55 











Dowagiac 


Better DRY MILK 


AT LOWER COST 
eee 


DRY MILK MACHINES 
Built in Five Sizes 
The Patented, 
“20-year cylinders” give years 
and years of maximum pro- 
duction of a superior dry milk 

at the lowest possible cost. 


Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 


glass - smooth, 


Michigan 








April, 1955 
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SANITARY 
AND BRINE 





EQUIPMENT FOR SALE 

CUT COOLING COSTS. Self clos- 
ing doors mounted just inside your 
cooler will keep the cold inside during 
loading or unloading when it is advan- 
tageous to prop the door open. We 
have in stock 36” x 66” genuine 
York-Jamison double batten auto-close 
doors, complete with removable track 
heads for 7’2” track. 142” corkboard 
insulation, 14 gauge metal clad. Brand 
new. Original factory crates. $98.00 
each. Freight prepaid in the United 
States. Door height will be altered for 
anything up to 11’2” track for $15.00 
additional. Write to THE BIMEL 
COMPANY, 2600 Colerain Ave., Cin- 
cinnati 14, Ohio. 4-M-55 


2 AMMONIA COMPRESSORS, 
used and in good condition, Worthing- 
ton, size 7x7, vertical, single acting, 
$300.00 each, ALEXANDER ICE & 
COAL CO., Franklin, Indiana. 4-M-55 


Used Model LT Ilreco Pure Pak 
FILLER, used 2 years, $4,500.00. 
Mojonnier-Dawson Model AP, used 5 
months for Pure Pak, $2,000.00. U. S. 
Dairies Semi-Automatic Pure Pak, 1954 
model, used 2 months, $1,000.00 Stain- 
less Steel Sharples Clarifier Bowl 
6,000 Ib. capacity, for RS-10, $450.00. 
Prices FOB, Waterbury. Write to: 
THE BURTON-FORD COMPANY, 
INC., 2500 East Main Street, Water- 
bury, Connecticut. 4-M-55 


Rogers 5 foot Special EVAPORA- 
TOR, Double set of Coils. All Stainless 
Steel. Complete with Condenser, Wa- 
ter Removal and Vacuum Pumps. 
Ready to Run. Condenses 9,400 Pounds 
of Skim to 30% Solids Per Hour. Write 
to: ARKPORT DAIRIES INC., Ark- 
port, New York. 4-M-55 


NEED FLOOR SPACE NOW — 
FOLLOWING EQUIPMENT FOR 
SALE CHEAP— 

14 Valve Cemac % gallon through 
% Pint filler with Dacro 45 MM cap- 
ping heads (like brand new). 

10 Wide Creamery Package 
WASHER (Seven Years Old). 

Mojonnier-Dawson % gallon through 
% Pint Pure-Pak paper milk carton 
FILLER (Ten Months Old). 

7000 Cream Top square BOTTLES 
with 38 MM top (Many Are New). 

1100 Cream Top quart CASES (Very 
Clean). 

Write or phone - SUABEDISSEN- 
WITTNER DAIRY, South Bend, 
Indiana. 4-M-55 
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L. C. THOMSEN & SONS, INC., KENOSHA, WIS. 


Sanitary Equipment for the Processing Industries 
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EQUIPMENT FOR SALE 
Double 








Effect Buflovak EVAPO- 

RATOR No. 8, rated capacity approx- 
imately 16,000 skim per hour. Like 
new. Write to: CACHE VALLEY 
DAIRY ASSOCIATION, Smithfield, 
Utah. 4-M-55 
U sed round 23%” gallon i GS. One 
color. Write to: STU ART JOHN- 
SON COMPANY, Lake ec Wis- 
consin. 4-M-55 


Continuous FREEZER, 60 G. P. H. 
Creamery Package. Rebuilt. Excellent 
Condition. Guaranteed. Write to: 
OHIO CREAMERY SUPPLY COM- 


PANY, 701 Woodland Avenue, Cleve- 
land 15, Ohio. 4-M-55 

G ENERATOR, 15 HP Clayton 
steam, oil fired. New in 1949. Was 


completely overhauled and checked in 
December 1954. Will be guaranteed 
for perfect running condition by a fac- 
tory representative. For a quick sale, 
$600.00. Contact: HAROLD GOLD- 
SMITH, Route 1, Box 41 “A,” Greeley, 
Colorado. Phone —0169R3 4- -M- 55 


PASTE U RIZE RS, 100, 200, 300, 400 
and 500 gallon stainless steel; Double 
Effect stainless steel EVAPORATOR 
and 500 lb. Buflovak Spray DRYER; 
6 Wide Cherry-Burrell Model “E” 
Bottle WASHER for '%-gallon bot 
tles; 4 Wide Cherry-Burrell and 
Creamery Package Bottle WASHERS: 
12,000 and 15,000 Ib. stainless steel 
Direct Expansion Cabinet COOLERS; 
Jensen stainless steel Cabinet COOL- 
ER, capacity 24,000 Ibs. raw milk per 
hour; 250 gallon stainless steel Surge 
TANKS: 300 gallon Creamery Pack 
age stainless steel Holding VAT; 500 
gallon York stainless steel Refrig. 
Holding TANK; 10 ft. Cherry-Burrell 
Internal Tubular Section, 16—2” stain- 





less steel tubes; 6 ft. Chester Box 
Tube Heater, 16—1” stainless steel 
tubes; G-70 and G-100 Cherry-Burrell 


FILLERS with 38 mm. Dacro Cap 
pers; 75 to 1,500 gallon HOMOGEN- 
IZERS or VISC OLIZE RS; 4,000 Ib. 
Sharples Super CLARIFIER; R. C 
Wright, Damrow and Oakes & Burger 
Rotary Can WASHERS; 36” x 84” 
Overton DRYER. Many 
able items—send us your inquiries. 
Write to: LESTER KEHOE MA 
CHINERY CORP., 1 East 42nd 
Street, New York 17, New York. 
4-M-55 


other desir- 
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_ EQUIPMENT FOR SALE 


Manton-Gaulin HOMOGENIZER, 
125 gallon, Model CGD. Manton- 
Gaulin HOMOGENIZER, 400 gallon, 
Model CGC HOMOGENIZER, 400 
gallon Creamery Package. All Rebuilt 
and in excellent condition. Write to: 
OHIO CREAMERY SUPPLY COM- 
PANY, 701 Woodland Avenue, Cleve- 
land 15, Ohio. 4-M-55 


Cherry-Burrell VISCOLIZER, 400 
gallon, most excellent condition, late 
model guaranteed all complete $800.00; 
150 gallon Cherry-Burrell Sprayette 
PASTEURIZER with Senteniel con- 
trol recorder and indicating thermom- 
eter, both long stem, excellent condi- 
tion stainless steel lined with a Flexflo 
14” milk pump attached, $400.00; 5 
ft. one piece SINK with legs on ball, 
looks like new, in excellent condition. 
galvanized, Price $30.00; 8-12” by 15” 
2 case size rubber tired DOLLIES to 
hold 8 to 10 cases $6.00 each; 100 ft. 
of 1” sanitary stainless steel pipe and 
a lot of fittings all excellent, Price 
$30.00; 1% HP York freon compressor 
unit with two fan units for minus zero 


box or higher temp. excellent condi- 


tion, Price $300.00. Write to DAIRY 

ENGINEERING SERVICE, Pikes 

ville 8, Maryland. Phone — 6-6359. 
4-M-55 


Used WIRE CASES for round gal 
lon jugs, five bottles per $1.35 
per case. F.O.B. Lake Geneva, Wis 
Write to STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge 
neva, Wis. 4-M-55 


NEW low 
for your C.P. and M.G. 
IZER. Send for trial 
style and capacity of 
Write to STUART W. 
COMPANY, 611 
neva, Wis. 


Used WIRE 


case, 


prices on plunger seals 
HOMOGEN 
Advise 
homogenizer 
JOHNSON & 
Main St., Lake Ge- 

4-\-55 


offer. 


CASES for round % 
gallon bottles, 8 bottles per case. Ex 
cellent condition. $1.35 each. Write 
to: STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge- 
neva, Wis. 4-M-55 


HARDENING TRAYS (1,000) 
United Steel, galvanized. Inside meas- 
urements 17 x 16 x 5%” D. Excellent 
Condition. Write to: OHIO CREAM- 
ERY SUPPLY COMPANY, 701 
Woodland Avenue, Cleveland 15, Ohio. 

4-M-55 





EQUIPMENT FOR SALE 


USED Jensen DEODORIZER 
with cream pump and water pump 
100 Ib. Kron dial SCALE; 4 Platforn 


SCALES; Clarage exhaust Fan; Shad 
rifuge cream FILLER; MIXETTE 
120 gallon stainless steel Surge TANK 
Cherry- Burrell flash PASTEURIZER 
12” Diameter V Pulley—10 No. D 
belt; 17” Diameter V Pulley 10 No 
D belt; Barrell new 6” can lids; Vari 
ous sizes electric MOTORS <. e 
phase; 6 Jelco electric milk TESTERS 
Single bag opener for opening novelty 
bags: 4 HP Electra motor for noy- 
elty bag opened; 6 Torsion balanc 
SCALES. Write to: THE BENNET1 
CREAMERY COMPANY, Ottawa 


Kansas. +-\M-55 

USED 6-Wide Model D Heil 
WASHER. Excellent condition. Writ 
to: THE CHRISTIAN PETERSEN 


& SON COMPANY, 26 Brook Street 

West Hartford 10, Connecticut. Tek 

phone — Hartford, Adams 3-1244 
4-M-55 





SERVICES 
SANITARY 
FOR A FRACTION OI 
THE COST OF A NEW VALVI 
SATISFACTION GUARANTEED 
WRITE TO: STUART W. JOHN- 
SON & COMPANY, LAKE GE- 
NEVA, WISCONSIN. 1-M-55 


NOW!! 
REBUILT 


VALVES 





SALES PROMOTION 
TRUCK LETTERING and 
TRADEMARK DECALS j 
your truck and store advertising. Eas 
to apply, uniform, distinctive, econo1 
ical for large or small needs. Writ 
MATHEWS COMPANY. 827 So 
Harvey Avenue, Oak Park, Illinois 
{-M-55 


made 





PRINTING SERVICE 
2-in-1 MILK CARRIERS for PYR 
AMID TYPE BOTTLES. Buy direct 


no middleman —- no commissions 


Sturdy—Folded—holes punched out 

Your Dairy’s name printed on top ol 
carrier. Dairies using these carriers 
show a sharp increase in sales. Wh) 


sell one quart when you can sell two 
Samples and prices on request. Write 


to VOGUE dag ggg Sage Se 
2502 Avalon Avenue, N.E., Canton, 
Ohio. 4-M-55 





Butter Color ‘by the box" 


Buttermakers now buying TABLETS 
of Golden Churn’s Water-Dispersible 
Butter Color “by the box’; 16 tablets 
to a roll; 16 rolls to a box; 1 box 
equivalent to 1 gallon liquid butter 
color. 


COUNT TABLETS INTO BOTTLE . 
ADD WATER FROM FAUCET . - 
POUR INTO CHURN . . 


No oil to turn rancid; no messy grod- 
vate; no dirty pour spouts; no 
awkward drums; no storage, no freez- 
ing worries. 


Write for FREE SAMPLE 


GOLDEN CHURN LABORATORIES 2307-1 N. 11 St. Louis 6, Mo. 


ART W. VERNON, 1380 N. Pascal, St. Paul 4, Minn. 


—— 
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~ ADVERTISING MATERIAL 


ASK ABOUT our unique dairy ad- 
vertising column “Across the Kitchen 
Table’, which appears in your paper 
like regular news. Prepared especially 
jor home-owned dairies, it solves your 
advertising problem. Exceptionally 
high readership and results. Write to: 
HAROLD R. JONES COMPANY, 
797 N. Main Street, Akron, Ohio. 

4-M-55 





 FLAVORINGS 


PURE tree-ripened LIME Juice, 
ORANGE Juice or TANGERINE 
Juice for Better Sherbets. Sample order 
12 Number 10 cans, any combination, 
only $15.00. Write to FLORIDA 
CANNERS, INC., Eustis, Fla. 

4-M-55 

DAIRY GRAPE-ADE is profitable. 
Your total cost, 9c per quart. Write 
for sample to BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind. 

4-M-55 

NON-SETTLING CHOCOLATE 
MILK made from cold milk, no heat 
needed. Order a trial case, six No. 10 
tins of Bradway Cold Mix Non-Set- 
tling, Chocolate, or ask for free sam- 
ple. Write to BRADWAY CHOCO- 
LATE COMPANY, New Castle, Ind. 

4-M-55 

DAIRY, ORANGE-ADE BASE 
sweetened. Mixes one to six with 
water. No sugar needed. $1.60 per No. 
10 tin. One can per case free for sam- 
pling. Write for sample BRADWAY 
CHOCOLATE COMPANY, New 
Castle, Ind. 4-M-55 











HELP WANTED 


WANTED-MILK PLANT SU- 
PERINTENDENT. Unusual opportu- 
nity for man who is capable of being 
first assistant in charge of a large fluid 
milk plant, Mid-West city, with glass 
and paper operations. Write in detail 
regarding education, previous experi- 
ence, family status, age, salary expected 
and references. Replies will be held in 
strictest confidence. Write to: Box 375. 

4-M-55 

Mature, experienced man to super- 
vise plant operations in a small but 
rapidly growing fluid milk plant. Good 
opportunity. last Central location. 
Write to: Box 371. 4-M-55 


GARVER 


Advanced design offers 
more value for the money. 
Speed control, quick accel- 
eration, 
thermometer, visual speed in- 
dicator, and many other 
features. Also standard mod- 
els from 8 to 36 bottle 
capacity. Write for catalog 
including simplified Babcock 
testing methods. 

THE GARVER MANUFACTURING CO. 


Union City, Indiana 












HELP WANTED 


SALESMEN, distributors to sell 
POKA-DOT, the safe, harmless to 
humans, insect spray for pest control 
in dairies. Good sideline, repeat sales. 
Write to: SIGNAL CHEMICAL 
MANUFACTURING COMPANY, 
3110-14 E. 130th St., Cleveland 20, 
Ohio. 4-M-55 


A well established Midwestern dairy 
and supply jobber wishes to employ 
DAIRY EQUIPMENT and SUPPLY 
SALESMEN and office PERSON- 
NEL. SALESMEN should be experi- 
enced and preferably between 25 and 
35 years old. Office PERSONNEL 
should be acquainted with dairy sup- 
ply details and capable of handling 
technical matters over telephone and 
by correspondence. Give complete de- 
tails of family status, where now liv- 
ing, where employed, and past dairy 
supply experience; also salary ex- 
pected. Write to: Box 351. 4-M-55 











Please address replies to blind 
advertisements as follows: 


AMERICAN MILK REVIEW 
92 Warren Street 
New York 7, N. Y. 

















HELP WANTED 
SALESMAN $25,000 AND UP. 
EXCLUSIVE TERRITORY PURE- 
PAK MILK CARTONS AND EX- 
CELL-O MADE VOLUMATIC 
FILLER MACHINES. 

See our double page ad in this mag- 
azine. Representation needed in every 
territory of the United States on a 
commission basis. Will consider finan- 
cial assistance for right men. You 
will be selling the newest and best 
proposition to small and medium sized 
dairies on an installment basis. It is 
necessary for their survival. Perma- 
nent connection. Hundreds of leads 
now available. Applicant must be ca 
pable and aggressive. Give full details 
first letter. Enclose recent snapshot. 
Write to: AUTOMATIC PACKAG- 
ING EQUIPMENT COMPANY, 69 





W. Washington Street, Chicago 2, 
Illinois. 4-M-55 





SALES HELP WANTED 


Wax Producer interested in addi- 
tional experienced distributors, agents, 
salesmen for the sale of dairy wax. 
Write to: Box 373. 4-M-55 











POSITION WANTED 


“Mr. Company Treasurer-Controller. 
Does your organization chart have an 
opening for an Accountant with ad- 
vanced accounting training including 
Internal Auditing and Financial Analy- 
sis from IAS and ten years’ business 
experiences and training with Corpora- 
tions, Cooperatives and Single Propri- 
etors in the Field of Dairy Industry 
with special emphasis in Accounting, 
Sales, Purchasing, Production, Manu- 
facturing and Research Divisions.” 
Write to: Box 372. 4-M-55 











‘PLANTS FOR SALE 


Southern California Producer Dis- 
tributor Dairy-Draft-Military Service. 
360 days per year sunshine. No snow— 
no smog. Cool summer nights. Excel- 
lent water conditions from our own 
wells; 25 feet below ground. New mod- 
ern plant. Capacity 2,500 gallons daily 
holding. Short time 7,500 gallons daily. 
Located in one of the fastest growing 
cities in the U. S. A., with 3 perma- 
nent government bases. Operating area 
50,000 people with little competition. 
6 retail routes, 2 wholesale routes. Can 
triple in a year. Just installed Ameri- 
can Can Paper Machine. Have secured 
school contract for the year. 1954 gross 
sales over $200,000.00. 350 acres. % in 
alfalfa. 6 cuttings per year. 10 dwell- 
ings, Creamery and Modern Milking 
parlor. Priced to sell in one package or 
just business. Give lease back for 20 
years or sell outright. Only 29% down. 
Easy terms. Write to: Box 364. 4-M-55 





Modern Milk Plant in Northern Wis- 
consin. New, Concrete, well equipped. 
Three Routes. Only modern dairy 
building in town. Less than half of 
cost will buy it—opportunity for 
hustler. Write to: Box 374 4-M-55 


a7 

WHEELCO REPRESENTATIVE 
Swieco, Inc., 1512 E. Lancaster, 
Fort Worth 3, Texas, has been ap- 
pointed the exclusive 





representative 
for Wheelco Industrial Instruments in 
the Fort Worth area. 























outside reading 





DAIRY CALBIT Bumese 
emvenee - mssmeas 


PROSPECTS TODAY 
AND EVERY DAY... 


are yours in the annual 
issue of Dairy Credit 
Book. 

For 21 years Dairy 
Credit Service has paid 
dividends to subscribers. 
Find out about it now 
and without obligation. 


DAIRY CREDIT BUREAU 


1740 Greenleaf Ave., Chicago 26, Illinois 
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